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DOUBLE PINEAPPLE GRATER 


(WITH HOPPER REMOVED) 


MADE BY THE 


R. MITCHELL CO. 


Foot of Washington St. 
BALTIMORE - MD. 


The large-tooth saws, on the two upper spindles, coarse grind the 
fruit which passes down to the fine saws on the two lower spindles; 
from there it falls into a tub underthe machine. Machine is well 
braced and the workmanship is of the best; gears are cut from the 
solid, and saws are milled from solid blanks which gives a cutting 
edge to two sides of the tooth. Hopper and discharge shoots are 
lined with white pine. 


ESTABLISHED 1894 


W. L. HINCHMAN, PH. G. 
CONSULTING CHEMIST 
EXPERT IN CANNING AND PRESERVING 
AND FOOD MANUFACTURING 
HADDONFIELD, N. J. 
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WHEELING CANS 


Excel in 


STRENGTH 


and 


CLEANLINESS 


JOHNSON-MORSE CAN CO. 


WHEELING, W. VA. 
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Ayars Machine Company, 


ust 
priné 


AYARS PEA AND BEAN FILLER—Capacity for One Closing Machine 


WITH 
_ M easure Device==Cuaranteed not to cut or crush the goods. 


.S . Puts any desired amount of brine in the can 
Brining Device=without waste. 


. . Delivers the cans without slopping or waste to 
Delive ry Disk=ine receiving disk of the Closing Machine. 


Screw Can F eed=riathice. the cans without bending or 
| 


Ayars Machine Company, 
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BROWN, BOGGS CO., Lrp., Hamitton, Ont., Sole Agents for Canada. 
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Pea Cleaners 
Pea Graders 
Pea Washers 
Pea Blanchers 
Pea Elevators 
Picking Tables 
Pea Briners 


$$$ S$ In Peas 


They are there—the Dollars in peas, those big Dollars that the 
perfectly equipped pea packers find season after season. They use 
‘Monitor’? Pea Machinery for the very satisfying reason that nothing 
else in pea equipment gives them as perfect pea packs with so little 
care, power and upkeep. When you decide to get the most in Dollar 
profit from peas consider ‘‘Monitors’’. 


HUNTLEY MFG. CO., Silver Creek, N. Y. 


String Bean 


Fillers—Cutters—Bianchers—Washers—Graders 


Ranging all the way from ‘‘standards’”’ to the peak of perfection 
‘fancy’? grades—turned out by String Bean Packers in all sections, you 
will find one line of Machines more commonly operated than any other— 
‘‘Monitors’”’. By reason of their better principles, quality of materials, 
refinement in construction—their greater simplicity, dependability and 
economy, ‘‘Monitors’’ grow steadily in favor with those packers who are 
content with nothing but a positive best in String Bean Machinery. See 
who uses ‘‘Monitors’’, and why—that in itself will convince you, why, 
without ‘‘Monitors’’ you are taking a loss and will continue to take it 
right along. Let us help you now. 


HUNTLEY MFG. CO. 
Silver Creek, 
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SOUTHERN GAN CO. 


Baltimore 


SANITARY CANS 


and Tin Containers for Many Purposes 


Tinplate Lacquering and Decorating 
Wooden Re-Shipping Cases 
Metal Advertising Signs 


ONE OF THE 
Largest Independent Plants 


WEEKLY REVIEW. 


Market unsettled—Big acreage prepared, but weather against 
growing crops—Home Gardens on an immense scale— 
Can supply probably assured. 


It is just about as easy to quote the canned foods market 
this week as it was last, and it was impossible to do it then. 
Every sale stands upon its own basis and the seller makes his 
price. The buyers do not come into the market unless com- 
pelled, and naturally they are obliged to accept the goods at 
the prices named. There is no room for dickering in such a 
market as this. Speculation continues as to the amounts of 
goods of various kinds still held, either in first or second hands, 
but there has occurred nothing whatever to give credence to 
these rumors of big lots carefully put away. Price induce- 
ments, and the fact that the Government is going to take what 
goods it needs at the proper prices, have failed to dislodge any 
of these immense (?) holdings; so that the only definite thing 


about the matter is that the rumors are pure and unadulterated 
“bunk.”’ 


Much has been made of the drop in prices of tomatoes, 
and these rumor-spreaders have used this apparent weakness 
as evidence of the existence of large blocks of goods held for 
speculation. Those on the inside have been wondering why 
the market has not dropped down to $1.90 or lower, instead 
of stopping at $2.10, and that it has not is the strongest kind 
of evidence of the absence of any such holdings. This inside 
information knows that the Government has taken at least one 
fairly large block of tomatoes—said to be the largest held in 
the East—at the seller’s price of $2.35 per dozen, and then 
paid him $1.90 for the goods. This would seem to have fixed 
the market at $1.90, and we expected to see it so fixed on all 
the spot tomatoes now unsold; but it has not. The price pa-d 
the seller, undoubtedly, returned him a handsome profit on his 
original buying price, even if it was 90c per case below what 
he hoped to receive. And this simply bears out what we have 
said so often—that the Government now has the right to price 
its purchases in the food line, as it does in the metal and other 
supply lines, and it will continue to do this. But this is ap- 
plying the acid test to the tomato market at its record high 
price, and proves the market price to be genuine, based upon 
light supply and over-demand. 

With the market in this condition, and stocks of all kinds 
of canned foods down to the vanishing point, as far as first 


hands are concerned, the industry can turn its attention to the 
growing crops, and to the outlook for new packs. 
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The weather during this past week has been ideal for 
preparation of the ground, and this work has gone forward 
to an unprecedented extent. Greater acreages have been 
plowed and prepared than ever before in the history of the 
country, and the majority of it is going into food crops. And 
the movement by the people in general to turn to gardening is 
greater than anyone can over-estimate. In every section of 
the country from the Atlantic to the Pacific, and from the Gulf 
to Canada, home gardens have been or are being made, and 
they will yield a tremendous supply. And a great deal of this 
truck will be canned or preserved on the home kitchen stove. 
Never before in our history have we had so many requests for 
“home-canner outfits” and directions for canning, almost every 
mail bringing one or more. This is going to have a direct 
effect upon the commercial canner, and will mean a subsidence 
of demand for canned foods during the growing season—say 
from June 15th to September 30th. George W. Cobb made the 
wise suggestion, in his talk before the Western Canners’ As- 
sociation, when he said the canners should try to influence this 
surplus so as to bring it to their factories; not to discourage 
it, but rather to encourage it, by supplying uniform seeds so 


that the produce would fit in with that being handled by the 
canner. 


But while the weather has been ideal for the preparation 
of the ground, it has not been good growing weather, and seeds 
are not starting as well as they would with more rain and 
warmer weather. As we write the Government announces that 


spring has finally arrived and that cold weather is now done 
with. We hope so. 


One of the most prominent canners of the Central West 
wrote us under date of May 12th: “At this time last year we 
had 25 per cent of our sweet corn planted. At the moment I 
do not know of a single acre that is in the ground; altho 
there may be a few acres here and there, which might total up 
to fifty acres. This, you understand, is practically nothing as 
compared with our total planting. Our reports from Wis- 
consin are to the effect that the ground is dry and cold. They 
have not had any rain there for sometime, which makes the 
starting of the peas a little slow.’’ And others in this same 
section are seeking to buy immense quantities of tomato plants, 
all of which tells its own tale. Efforts to produce maximum 
crops are not wanting, and preparations towards that end have 
been made, but so far Mother Nature has not been favorable. 
In normal years Maryland has packed peas at this time—the 
middle of May—but not this season. Yet the crop is not in- 
jured, it has simply been held back by the cold, dry weather. 
And this may prove a blessing in disguise, since it will obviate 
all danger from frosts. If the seeds are gotten into the ground 


and the plants set out, they will make wonderful progress in 
the weeks to come, when the rains will surely be with us. 


The drastic decision of the Government against the pres- 
ent use of cans for non-perishable foods would seem to indi- 
cate the assurance of an ample supply for the perishable crops. 
Packers should so consider this and go ahead with their prep- 
arations; and when these crops are safely cared for, the pack- 
ers who have suspended canning the non-perishables will no 


doubt be taken as good care of with a can supply. The suspen- 
sicn is merely temporary, until it can be assured that the can 
supply is sufficient for all purposes. 


John F. Campbell Company Expand. 


The brokerage firm of Chicago, known to the grocery trade 
as the John F. Campbell Company have recently increased their cap- 


ital stock from thirty thousand to one hundred thousand dollars, 
in order to take better care of the various lines they handle. 


They are specialists in sugar, rice and mollasses, but are pre- 
paring to handle canned foods on a more extensive scale than 
heretofore. Mr. Cadwallader has charge of the canned foods de- 
partment and he advises us that steps will be taken to acquaint the 


canned food packers of the country with the firm's methods of 
doing business. 


FREIGHT RATES & SHIPPING NEWS 
HERBERT SHERIDAN, Traffic Manager 
THE CANNED GOODS EXCHANGE OF BALTIMORE 


The Official Classification Committee Docket No. 34, per- 
taining to changes and additions, is on file at the Chamber of 
Commerce for inspection. 


The various publications of the Chamber of Commerce of 
the United States of America for use of members are available 


for inspection at the Traffic Bureau, Baltimore Chamber of 
Commerce. 


In a recent decision of the Interstate Commerce Commis- 
sion in I. & S. Docket No. 896, increased rates from B., C. & A. 
and M., D. & V. water line points on Western Shore of Mary- 
land and Virginia to points west and northwest via Baltimore 
and Ohio, lake and rail, were found not justified. 

The increased rates from these points, as well as from the 
Eastern Shore points on the same line via Pennsylvania Rail- 
road, lake and rail, remain undisturbed, while there are no 
through rates in effect from the Eastern Shore points via Bal- 
timore and Ohio, lake and rail. 

In view of the fact that this decision removes the uni- 
formity of the rates via the two lines, and also disturbs the 
existing relations of the Eastern and Western Shore rates, it 
is probable the case will be reopened. 

Until such a time as the situation is adjusted, existing 
rates will be furnished on application. 

The Interstate Commerce Commission has recently re- 
quested answers from some of the railroads who have been 
slow in replying to a list of questions sent out by the Commis- 
sion to railroads May Ist and, in addition, have asked addi- 
tional questions of thirty-eight carriers of the Eastern district 
and others as to their security issues, together with further 
information on the subject of interest of officials in concerns 


from whom purchases are made. Information is also sought 
as to fuel contracts. 


Beyond this, the Commission has advised the public that 
further hearings on the subject of proposed increases in 
freight rates in Eastern, Western and Southern territories are 
scheduled as follows: 

May 23-25—Cross-examination of the witnesses for the 
Eastern, Southern and Western carriers, in the order named. 


May 26—Representatives of stockholders of the Boston 
& Maine Railroad, and of New England ice and coal shippers. 


May 28—Shippers of live stock and grain. 

May 29—Shippers in the Southwest. 

May 30—Lumber and fruit interests of the States of 
Washington and Oregon, North Pacific Coast shippers and rep- 
resentatives of shippers of brick, cypress lumber, and oil. 


May 31 and June 1—-Representatives of the State rail- 
road and public service commission. 


June 2—Canning and other California interests, including 
citrus fruits, nuts and cream separators. 


June 4-6—Witnesses presented general statistical data. 
June 7-8—Carriers’ rebuttal evidence. 


June 9, 11, 12—-Argument, separated as to the three ter- 
ritories and in the order that the testimony of the carriers was 
presented. 


Secretary George B. McGinty, of the Commission, requests 
that those proposing to attend the hearings will promptly ad- 
vise him, giving date or dates en which they expect to attend. 
The hearing room of the Commission will seat about 160 
people, and if more than that number will be in attendance, ar- 
rangements must be made accordingly. 


Control of the car supply question by the Interstate Com- 
merce Commission bids fair to come about through passage of 
the Esch Bill, H. R. 328, by the House, May 9th, and expected 
smooth passage through the Senate, where it has been read and 
referred to the Senate Committee on Interstate Commerce. 

The Act of Regulate Commerce in its present form does 
not give the Commission unquestioned authority for over use 
and distribution of railroad equipment. 


Present conditions in the minds of many warrant the 
change from voluntary action to a compelling force. 
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THE KNAPP 


of labeling suits mighty well. Nothing just like it. 
Lots of difference between an automatic labeler and 
one that is not. ‘‘Hit and miss’’ don’t pay. Long 
ago we tried to get what we are now so proud to 
show—The Knapp Automatic. These machines give 
splendid results, made for one size can or adjustable. 


Our rebuilt labelers are up-to-date, all new but the 
frames. We guarantee them fully. 


Write us for proposition on new or rebuilt labelers 


The FRED. H. KNAPP COMPANY 


Baltimore = = 


Maryland 


Berger & Carter Co., San Francisco, Cal. The Brown-Boggs Co. Ltd., Hamilton, Ontario 


There is the same 
difference between 
operating a ‘‘Stand- 
ard’’ Continuous 
Cooker and operat- 
ing any other ma- 


STANDARD 
CONTINUOUS COOKER 


chine or cooking 

vance! || BEST IN EVERY TEST 

between driving a 

In every competitive TEST where ‘‘Standard’’ Continuous Cookers 

an ordinary driving were tried beside other systems, they invariably were pronounced 

horse. the BEST. One firm having tried several makes last season has 
ordered fourteen (14) machines for this year and another fifteen (15) 

machines, which speaks for itself. If you intend installing a Cooker 

this year let us tell you more about the ‘‘Standard’’ and remember 


deliveries will be uncertain so that the earlier you place your order 
the more time there will be to take care of unavoidable delays. 


ANDERSON-BARNGROVER MFG. CO. s. O. RANDALL’S SON 
333 W. Julian Street 409 Marine Bank Building 
San Jose California Baltimore, Md. 
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The New York Market 


Some prices are weaker—Every sale stands alone, prices being made on each separately— 
Government calling for large lots—Tomatoes drop to $2.—Futures also a shade off— 


Corn is stronger—Future Maine Style held at $1.30—Pea holdings seem to be gone 
from first hands—News in detail of all articles. 


Reported by Telegraph 


New York, May 18, 1917. 

The Market.—Disturbing influences are quite as strong in 
the market as they have been for a number of weeks, but un- 
questionably prices on some articles are weaker, and it is pos- 
sible to buy at a less cost than was placed upon them last 
week. But this isn’t saying that the situation is any less acute. 
Conditions are so disturbing and the trade is so uncertain that 
it is quite impossible to discover what may be called a market. 
Buying and seliing is in progress, but it is largely a matter of 
negotiation between owner and purchaser, when any of the 
goods wanted are in existence. Prices are made for substan- 
tially each transaction and it would be quite unsafe to say that 
they do not vary from hour to hour in numerous instances. 
The Goveriment is calling for great quantities of different vari- 
eties of goods, bids to be opened in some instances on Monday 
and others on May 29. Some-of the varieties wanted are ad- 
mittedly short. Others are uncertain. It may be that fear of 
drastic action by the Government will bring out hitherto un- 
suspected supplies in the hands of someone not connected with 
the canned foods trade; but, of course, any disclosure of this 
sort is mere conjecture. No one can say whether or not the 
suppositions expressed in some quarters are true. In those 
lines in which packing has begun the output doesn’t promise 
as liberally as might be wished, according to present reports. 
But perhaps improvement will come with the advance of the 
season and later additions will bring the total up to about the 
average. Letters from different centers say that considerably 
increased planting of canning crops is in progress. The Gov- 
ernment’s action in conserving cans for fruits and perishable 
commodities at present will assist some in solving the problem 
of sufficient containers, though it will bear hard upon the 
baked beans and soup people. It is true that old stock is fast 
disappearing, but here and there considerable quantities are 
still left and buying will be possible, in small lots, at least, for 
a long time to come. The country is not quite on the verge of 
famine, but it is right up to where remaining resources need 
to be carefully husbanded, or it will face actual starvation. 

Tomatoes.—An easier feeling prevailed in spot No. 3 to- 
matoes, with $2.00 possible here. Most interests wanted $2.10 
and others were still holding out for $2.15. Even higher is 
quoted in some instances. Spot No. 2s are no more than steady 
at $1.70 and No. 10s are not asked for and seem to be weak- 
ening at $7.30, with $7.25 accepted in some instances. A fair 
offering of Californias is reported on spot and the market is 
barely steady under the slight pressure to sell noted in some 
quarters. Consumption has been checked by the high prices 
asked by retailers. Furthermore, supplies of fresh tomatoes 
are increasing and that exerts some influence in forcing down 
the price of the canned article. Futures are offered rather 
freely at $1.45 f. o. b. factory, which is 5c under previous of- 
ferings. Many experts see a decidedly weaker undertone in 
the entire market and are rather expecting a break in quota- 
tions within the next week or so, though no one actually pre- 
dicts it. Letters from growing regions tell of larger acreage 
and seem to indicate that the tomato grower has responded to 
the demand for larger acreage and is doing his bit to make the 
food situation better. 

Corn.—The market is stronger on all goods on spot. Sales 
between jobbers are reported at $1.65@1.70 for State stand- 
ards. Southern Maine style pack is held at $1.60. Future 
Southern Maine style pack is held at $1.30 f. o. b. factory. 
State canners are out of the market on futures and the same 
thing holds true of Maine packers. Canners in the South are 
in no hurry to sell. Holders declare that the supply will not 
last until new pack is ready for distribution. 


Peas.—The market is firm and practically all stock is 
from second hands. Prices are largely a matter of negotiation 
between buyer and seller. Quotations elsewhere cover the gen- 
eral asking price, but are probably by no means the real fig- 
ures obtained or offered. Reports from some growing sections 
tell of increased acreage, but slow growth because of cold and 
unfavorable weather. It seems, however, from what can be 
gleaned that the outlook favors a much larger pack than last 


year, provided no great disaster overtakes the growing crop. 
Planters are exerting themselves to grow more for this sea- 
son’s necessities. 

Beans.—Beans are all scarce. In baked beans no packing 
will be done this season, the authorities having forbidden 
using cans for these goods when they are needed for the per- 
ishable articles like fruit and vegetables, of which string beans 
form an important element. Baked bean interests are protest- 
ing, but it is quite impossible to secure modification of the 
order. So far as the supply of string beans is concerned, it 
is practically exhausted from first hands, but considerable 
quantities are in the hands of jobbers. The Government is 
asking for bids on string beans. Prices remain about as they 
were. In some instances they are matters of negotiation. No 
established figure is possible. 

Asparagus.—Spot prices are nominal under very light and 
decreasing stocks. Conflicting reports come from Western 
packing centers, but a fair inference is that the output will 
exceed last year’s, unless something entirely unforeseen pre- 
vents. At the moment it is quite impossible to determine with 
any degree of accuracy just what will be done. 

Fruits.—The officials charged with regulating the output 
of food supplies this year have directed that no cans be sup- 
plied to canners of baked beans and soups, but that those com- 
monly used by these interests shall go to canners of fruits, so 
that this perishable article can all be conserved. This un- 
doubtedly means a larger pack than would otherwise be pos- 
sible, and will materially aid the fruit men in their struggle to 
obtain containers. So far as demand is concerned at the mo- 
ment it is relatively light. Business is in smail lots only, and 
chiefiy for immediate use. 

Peaches.—Supplies are not large and buying is rather ir- 
regular. In some instances asking prices have been exceeded 
on small lots, while on others they have fallen below. It is 
difficult to say what the price really is, since those who hold 
goods are disposed to negotiate with buyers on individual 
sales. California pack is not plentiful and all are firmly held, 
while Southern pack is none too numerous. The crop outlook 
in the East is considered more than fair, taken as a whole. 
An effort is to be made to get as much into cans as possible. 

Apricots.—The market is firmer and buyers show consid- 
erably more interest. Supplies are light and buyers have no 
easy time in finding goods when they want relatively large 
quantities. Up to $60 is asked for fresh fruit by growers. 

Small Fruits.—No change is noted, or possible, under 
present conditions of scarcity. All are firmly held, and most 
are in second hands. The outlook for a large pack the toming 
year is good. 

Salmon.—The interest keeps up and for small lots, about 
all that are available, the market remains steaay at the range 
quoted elsewhere. The interest grows rather than otherwise, 
and now that the Government has put in another requisition, 
the situation is more acute than before. Red Alaska is priced 
at $2.85. but it is understood that a little less has bought. For 
pinks the price is $1.85 for talls, and all supplies firmly held. 
Chums are steady at $1.70. Chinooks are now in market and 
flats are held at $3.15 and halves at $1.75. Medium red is up 
to $2.25. Business is done only in a small way and buyers are 
looking forward to the coming season with great interest. 
Movement into consumption is checked to some extent by the 
high prices asked. 

Sardines.—High prices check movement, but the small 
pack makes it impossible to supply any considerable demand. 
Now the Government is asking for bids to be opened Monday 
for a considerable quantity. Raw fish are very high, and be- 
cause of the cold and storms the run is small. The market is, 
therefore, in a disagreeable plight and no immediate relief is 
in sight. Old stock is about exhausted and anything procur- 
able is held at outside prices. No imported goods are coming 
forward and the few now here are selling at high range of 
values, almost prohibitive in many instances. 

Tuna.—No change in the situation is reported. Supplies 
are small and the market steady as quoted, though actual 
transactions are inconsequential. HUDSON. 
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High Speed Automatic Sanitary Can Machinery 


Bliss High Speed Top and Bottom Presses 


Perfect Work and Maximum Output . 


They are adjustable for different diameters; changes and 
adjustments are quickly made. Positive feeds. The strips 
are automatically fed from the holder into and carried through 
the press. Positive top and bottom knockouts are provided. 
All adjustments are open and simple. Feeding may be dis- 
continued without stopping the press. Positive clutch, instant 
control. Capacity 60,000 to 100,000 ends a day. 

These machines are often arranged with edge curling 
machine attached to back of press. Arranged in this way 
the curling attachment is operated in conjunction with and 
direct-driven from the press. 


Sissies Builders of the Complete Sanitary Line 


FE. W. BLISS CO., 25 Adams Street, BROOKLYN, N. Y., U. S. A. 


Chicago Office: Peoples Gas Building. Detroit Office: Dime Bank Building. Cleveland Office: Union Bank Building. 
Offices in Europe: 100 Boulevard Victor, Hugo St. Quen, Paris. Pocock St. Blackfriar’s Road, London, E. C. 


Seal and iain Milk CANS Fruit and Vegetable CANS Oyster and Shrimp CANS 
PHELPS CAN COMPANY 


To Insure 


Combined 
Deliveries Capacity 
to Customers tee 
THREE TWO HUNDRED 
SEPARATE MILLION CANS 
FACTORIES PER ANNUM 
ADDRES: 


PHELPS CAN COMPANY 


Foot of Lawrence Street, Baltimore, Md. Weirton, Hancock Co., West Va. 
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NOTES AND OBSERVATIONS. 


To Use or Not to Use Sugar in Peas?—Resolution adopt- 
ed by the Executive Committee of New York Canners’ Associa- 
tion, in meeting at Rochester, N. Y., May 4, 1917: ‘‘With full 
appreciation of the economic conditions confronting the coun- 
try and the necessity of the conservation of ali food products, 
and to avoid unnecessary waste now existing in the canning 
of peas— 

The Executive Committee of the New York Canners’ As- 
sociation, realizing the great saving that might be accom- 
piished without in the least depreciating the quality of their 
pioduct, through the discontinuance of the use of sugar in the 
packing of peas, and provided the packers of peas in all other 
States adopt the same course: 

Recommend, That hereafter all peas be packed without 
sugar, and request that the National Canners’ Association, 
through the Pea Section, throw its influence and exert its full 
power to secure uniform action to this end by all pea packers 
wherever located, and that the National Canners’ Association, 
through its Secretary, issue a bulietin on or before June Ist, 
announcing whether or not this recommendation will be ac- 
cepted and generally adopted by all pea packers throughout 
the United States.” 

The question is worth serious consideration, and we would 
be glad to have an expression from you. 


Wholesale Grocers Wiil Meet in Chicago June 18.—The 
following telegram explains itself. But it does not explain why 
this national gathering of Wholesale Grocers, a thousand miles 
from Washington, calls its meeting “A Liberty Convention.” 
Viewed in the light of the goods recently taken and then priced 
by the Government, is there any sarcasm in the new name? 

In any event, the National Wholesale Grocers Association’s 
Convention, postponed from May 16th, will meet in Chicago 
the week of June 18th, 1917: 


“New York, May 16th, 1917. 
A. I. Judge, Editor The Canning Trade, 


Baltimore, Md. 


The officers and Executive Committee of the National 
Whoiesale Grocers’ Association of the United States, after fully 
considering all phases of holding an annual meeting this year, 
have unanimously decided to call a Liberty Convention in Chi- 
cago, beginning the week of June 18th. Headquarters will be 
Congress Hotel. Under existing war conditions Washington 
as a meeting place was impossible, but recognizing the need of 
ail wholesale grocers being fully informed, and in order that 
they could in many ways assist our Government in the present 
crisis, especially as relates to the assemblying and distribution 
of goods, the convention will prove beneficial to our Govern- 
ment first and second to the Association. 

ALFRED BECKMANN, Secretary.” 


Government On the Job.—In the rush which war condi- 
tions have brought to the canning industry, it should be borne 
in mind that the Department of State has not lost sight of the 
effort that has been made for the past three years to reduce 


duties on canned foods in Central and South American coun- 
tries. 


About two months ago a satisfactory treaty was negotiated 
with Venezuela, subject to certain conditions which are now 
under discussion in reference to details. This week the Na- 
tional Canners’ Association is in receipt of a letter from the 
Secretary of State saying that a similar treaty has been nego- 
tiated with Honduras. 

While these negotiations involve considerable time and 
effort, it is felt that our Government realizes the needs of the 
canning industry for a bigger market, especially after the war, 
and is going ahead in negotiating treaties as rapidly as it can. 

This is good work, in all the rush and excitement of war, 


and augurs well for the days to come, when Uncle Sam will 


be heard with more attention by all nations when peace returns 
to the earth. 


Wisdom From Cans.—One of the more than ordinarily 
wide-awake can salesmen of Baltimore recently handed us this 
little bit of wisdom, which he headed: ‘Patriotic Is, As Pa- 
triotic Does.’’ You can’t impress the world by your singing 
My Country, ’Tis of Thee, if you go right down to your office 
and quote spot No. 3 tomatoes at $2.25 and futures at $1.75 
per dozen.” And then he went on to say: ‘The prophets that 
predict a 20,000,000 case pack of tomatoes for the coming sea- 
son evidently are not familiar with tin plate conditions. If 
the Government does not take drastic steps at once to increase 
the production of tin plate and conserve every box of tin piate 
possible for the manufacture of packers’ cans exclusively, the 
large packs that are predicted will wither away with the com- 
ing of Summer;’ 


Straws in the Wind.—Nature seems to be keeping this 
spring on ice, or at least in cold storage. 

Some one has pointed out that “lean years’ (as to crops) 
run in cycles of three—and that this is the third lap. All signs 
fail in love and war, and may this adage prove true through 
bountiful crops in 1917. 

Maryland’s Agricultural Army is on the go! It has been 
going—-going, for more than a month, and if it does not soon 
go, the crops will be gone! 


Our idea of fighting the Devil with fire—On May 28th the 
Government wants bids upon 250,000 lbs. of sauerkraut! If 
they would cook that behind the Allied lines, the German army 
would come over and surrender in a body. 


At this same time the Government (Navy Department) 
asks for bids upon 80,000 lbs. of asparagus; and on May 29th 
asks for bids upon 400,000 lbs. of pears, 280,000 lbs. apricots, 
200,006 lbs. pineapples, 300,000 lbs. canned prunes; and today 
(May Zist) they will open bids upon 6,000 cases of sardines. 


The Government has taken over the large shoe factory of 
the Brown Shoe Company, Moberly, Mo., which has been idle 
for four mouths on account of strikes. It is understood the 
Government will manufacture tents, leggins and other war ma- 
tsrials, ana this fall make shoes. 


It is seen that South and Central America could supply 
the world iood shortage if given financial help and agricultural 
implements, together with expert advisers; and they will do it 
for less than we are offering. The requirements will be met 
if we do not meet the demands. Is America going to let others 
walk off with this war-duty? 

‘Vomen’s rights! 


It will be the women that will settle 
this war. 


It was a woman who caused the revolution in 
Russia; it was a woman who kept Greece out of the war, and 
now we learn that Empress Zita of Austria has been to the 
Kaiser anc’ given him a piece of her mind on the folly of con- 
tinuing the war. ‘‘The hand that rocks the cradle is the hand 
that rules the world.”’ 


J. Ogden Armour said on business conditions: ‘Prompt 
adoption by the American people of business as usual is going 
to enable this nation to prose¢ute -war with experiences such 
as England and France have recently recovered from. Mod- 
ern war requires the expenditure of huge sums of money and 
means maximum employment and high wages for all workers. 
Other conditions peculiar to this war make it certain that this 
nation will enjoy a period of business and industrial activity, 
the like of which has never been seen and which is assured 
whether the war last several months or several years. A con- 
tinuation of the great prosperity that has ruled in this country 
for two years is assured. Practically all the billions we lend 


the Allies will be spent in this country for the production of 
our soil and our factories and for payment of our labor.” 
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*‘Morral”’ 


Speed!!! 


Compared with ‘‘Morrals’’ a// other 
ways of husking corn are slow, much 
slower, 7ore wasteful and /ess simple. 


Patented 


Patented 


Morral Bros., Morral, 0.—Huntley Mfg. Co., Silver Creek, N. Y. 


YOUR 1917 FIRE INSURANCE 


WHY NOT MAKE YOUR FIRE INSURANCE AN 
INVESTMENT INSTEAD OF AN EXPENSE? 


When you place your fire insurance with the CANNERS EXCHANGE SUBSCRIBERS 
AT WARNER INTER-INSURANCE BUREAU you make an investment: 


BECAUSE: 


You receive back all INTEREST earnings, 

You do not pay dividends to STOCKHOLDERS. 

You do not have to pay for excessive overhead expense. 

You do not have to pay for any agency expense. 

You do not have to pay for dishonest and careless losses. 

You do not assume the CONFLAGRATION HAZARD. 

You receive a policy backed by LARGE CASH DEPOSITS and hundreds of the representative Canners 
You receive your FIRE INSURANCE AT COST. 


This is your opportunity to reduce one of your important overhead expenses in spite of the great increase in the expense o7 
practically everything else. 


FULL DETAILS WILL COME TO YOU BY RETURN MAIL. WRITE TO 


LANSING B. WARNER, INCORPORATED, ATTORNEY 
104 South Michigan Avenue, Chicago, Illinois 
ADVISORY COMMITTEE 
CANNERS EXCHANGE SUBSCRIBERS AT WARNER INTER-INSURANCE BUREAU 


Geo. G. Bailey, Chairman......... Rome, N. Y. George N. Numsen, Tres...Baltimore, Md. Frank Van Campp............... San Pedro, Calif. 
Wm. R. Roach Hart, Mich. Chillicothe, O. Lansing B. Warner, Secy....... Chicago, Ill. 
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The Chicago Market 


Everybody seems to be making garden—The decline in Tomato prices has stopped all 
buying—Some holders will sell soon at lower prices than now offered—No corn to 
sell—Some holders of peas reducing their ideas—Salmon also on the decline. 


Reported by Telegraph 


Chicago, May 18th, 1917. 

The Weather.—No finer weather could be manufactured 
to order than we have had this week. It is good for shipping 
and buily for planting and gardening. By the way, everybody 
has gone to gardening. I can look from the window of my 
apartment building in North Chicago, near the city limits, and 
see something that has not been witnessed before for many 
years, namely, all the vacant lots being ploughed up and 
planted to vegetables. 


Women and kids are out in their sunbonnets and overalls 
planting garden to beat starvation, and if the fever has spread 
elsewhere as it has here, we are going to have things to eat 
this Summer and Fall at low prices. 


Canned Tomatoes.—There is no movement whatever. The 
declining market in the East has stopped all buying for the 
moment. Our local market is quotable as follows: 

Tomatoes—No. 3 standard, ex-warehouse Chicago, $2.10; 
No. 2 standard, ex-warehouse Chicago, $1.70. 


Futures are not apparently a subject of interest to buyers. 
The canner or jobber who has held his 3s standard toma- 
toes when offered $2.10 for them, and his 2s standard when 


offered $1.75 for them, is due to sell them for considerably 
less and deserves no sympathy. 


1 know a nice man who refused $2.35 for a car of 3s extra 
standard tomatoes, when I put the offer up to him, which had 
originaily cost him 971%4c¢ per dozen, and he still owns them, 


and it will be a good lesson to him to have to sell them after 
a while for about $1.75, though I hope he will not have to take 
that price for them. The market has been greatly inflated and 
must react. 


Canned Corn.—No business, no corn! I heard of a small 
sale of a clean-up of a few hundred cases of Illinois standard 
f. o. b. Chicago at $1.55 this week. No futures, no spots, no 
movement. 

Canned Peas.—There is some demand for good trades in 
spot peas and holders are modifying their views as to values. 
I know of a sale of No. 2 sieve extra standard Wisconsin peas 
f. o. b. a Missouri River point for $1.35 regular, which had 
been held at $1.55 and $1.60 two weeks ago, and speculative 
holders are turning loose their ‘‘too late’’ bargains at prices 
but little over original cost. 

Interest is being taken in such trades, but the market is 
very unsteady. 

Futures in peas are lacking in interest and buyers seem 


to feel that there is no need for haste in placing any further 
orders. 


Canned Salmon.—The market has gone off decidedly and 
can be quoted f. 0. b. Chicago today as follows: 


No. 1 Tall Pink Alaska Standard... 1.82% 


The speculative buying to meet the probable demand of 
Government buying has ceased, as speculators became alarmed 
at the attitude assumed by the Government on the bids filed 
for the Navy Department. and have quit the game flat. 


Peculiar Conditions.—There are a number of houses in 
Chicago who are jobbers of canned foods. That is to say, they 
buy certain lines largely, and then sell to the regular whole- 


sale grocery trade in less than carload lots. We have about 
a dozen such concerns. 


Buying has become so cautious on the part of the regular 
wholesale grocers of late owing to their lack of confidence in 
prices of spot goods, that these jobbing houses are holding the 
trade and unloading their holdings rapidly in sales to whole- 
sale grocers. These jobbing houses are enterprising and, of 
course, handle goods on very close margins, doing practically 
a buy-and-sell brokerage business. 

The regular brokerage houses here carry no stock and 
confine their business to a basis of neither buying or selling of 
merchandise on their own account. : 


This is, of course, a condition caused by high prices and 
a receding tendency, but is likely to change in a day. 

No Occasion for Apprehension.—With aii those unfavor- 
able indications, which are all siezed upon by buyers to coun- 
teract high prices, conditions are not necessarily apprehensive, 
and are not unusual at this time of the year. The approach 
of garden crops and the packing season always have the effect 
to cause a production of surplus stocks of canned foods from 
hiding and a disposition to close them out preparatory to the 
reception and advent of new packed goods. This season is not 
exceptional in that respect, except in that the prices are ab- 
normally infiated and that holders are disposed to take their 
profit and get ready to take on new goods at lower prices than 
can be obtained for the last year’s pack of canned foods. 


It is known and believed that all the canned foods that 
will be produced will be needed and will be readily absorbed 
by the market at prices that will pay a profit to canners, and 
producers, and manufacturers therefore have nothing to fear. 
If speculators and late holders do not realize at high prices as 
they could have had if they had sold sooner, they will still 
have the satisfaction of knowing that the quantities they are 
holding are small and that they will be sold at a very consid- 
erable profit over original cost. WRANGLER. 


Finest Quality 
Stowell’s Evergreen 


Seed Corn 
Guay Q-OO per bushel 


SCHELL’S SEED STORE 
Quality Seeds 
1307-09 Market St. Harrisburg, Pa. 
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CRARY BROKERAGE COMPANY MILLIONS OF STONE TOMATO PLANTS 
WISCONSIN CANNED PEAS STRONG AND STOCKY. THE KIND WE ALL LIKE TO PLANT. 
WAUKESHA, WIS. GROWN FROM 
LIVINGSTON’S SEED 
1,000—per M. $3.00 10,000—per M. $2.50 
100,000 or more—per M. $2.00 
MH aR RY Cc. Gl LBERT co. - CASH WITH ORDER. 
-CANNED FOOD BROKERS. JAMES MOSS Johnsville, Pa. 
INDIANA TOMATOES A SPECIALTY 


305 Majestic Building INDIANAPOLIS, IND. 


CANTON BOX COMP ANY CORRESPONDENCE SOLICITED 
2501 to 2515 Boston St. Baltimore, Md. es Seon eee co. 
PA Cc K | N G B Oo X E S Manufacturers and Shippers Agents 
Made up or in Shooks. Cargo or Carload. 209 WARREN BUILDING ROCKFORD, ILL. 


im The Louis Hilfer Company 
CANNOT SUCCEED) he uls l 0 ail 
\ UNLESS You / INCORPORATED 1902 
PROSPER Canned Foods Brokers Dried Fruits 
SAINT LOUIS - 5th Floor, Wainwright Bidg. MILWAUKEE - - - - - 288 E. Water Street 
CHICAGO --=-- People’s Life Building INDIANAPOLIS - - - - Hume Mansur Bidg. 


WAKEM & McLAUGHLIN, Inc. 


WAREHOUSEMEN AND DISTRIBUTORS 


Operating 
“Importers’ Warehouses” 
North Pier, Chicago—Tel. Central 6241—All Departments 
Eight Warehouses with Track and River Frontage 
Money Advanced on Warehouse Stocks 


SANITARY FILLING TABLE and EXHAUSTER 


For hand packing. Cheapest method. No waste and no mashed 
or cut tomatoes. Larger average than with machine filler. 


FOR SANITARY CANS 2 OPERATORS 
24,000 No. 3 CANS AND UPWARD IN 10 HOURS 


This system is worth your close consideration avd attention. It 

_ was devised after years’ of experience in canning, and meets 
requirements completely. By it you can get a quick, absolutely 
uniform fill—all hand packed. 


Table to Deliver to any Exhauster, $175.00 Table and Exhauster, $300.00 Quick Sanitary Can Straighteners, $15.00 


SOUDER MFG. CO. 


Write for Testimonials. BRIDGATON, N. J. 
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WESTERN CANNERS’ ASSOCIATION 


Hotel Sherman, April 27th-28th, 1917—Continued from last week. 


The President: Gentlemen of the Convention, just for a minute 
now. I want at this time to ask Mr. Whitmer if he will conduct the 
newly-elected President to the Chair. I take great pleasure, Mr. Sears, in 
turning over to you this Convention as one of the largest attended and 
most enthusiastic and one of the most patriotic conventions that was 
ever held by any body of business men. Gentlemen of the Convention, 
I desire to present Mr. Sears to you, who has been elected President, 
and congratulate the Convention and Mr. Sears. (Applause.) (Mr. 
Sears then took the Chair.) ‘ 


The President (Mr. Sears): Gentlemen, I want to express my ap- 
preciation of this honor. I hope that I can be of some service to my 
fellow canners. I especially hope that we can make the Western Can- 
ners’ Association a very active agency and force for the development 
of our industry. It is, I believe, the oldest organization of the kind 
in the country. ‘There has been some question from time to time 
whether it has been serving a useful purpose and whether or not it 
ought not be disbanded and let its work be done by the sections of the 
National Association and by the State Associations. I confess that at 
one time I thought possibly that would be the proper thing to do, but 
I think the last year or two has brought about so many problems in 
our industry that it would be a mistake to disband this Association. 
The State associations have a peculiar field and perform a function 
which cannot be gone by any other organization. The National Asso- 
ciation itself has a wonderful opportunity for service and, in fact, the 
field is so large that under present conditions it is not able to do all 
the things which it would like to do. Here is an association made up 
of the large packing industry of the Middle West, a West representing 
possibly 50 per cent of the normal output in the industry, its member- 
— comes from a well-defined territory, where the problems are very 
similar. 


Now, any organization of men can be of service only as it is in- 
telligently directed. I have been wondering whether or not it would 
not be a good investment for the Western Canners if they could employ 
a Secretary who might give the major part of his time to Association 
work. I think such an officer would find a great field for his activity. 
I feel that he could co-operate with the National Secretary and with 
the State Secretaries and State organizations within this organization 
and do a very valuable service for the canners. It is true that we have 
paid our Secretary a nominal salary for a number of years, but not 
nn al of course, to justify him in giving any special time to the 
work, 

I will say this, that I have assurances from a number of leading 
canners and other friends that they are willing to give liberally to a 
fund which will justify the employment of such a man, with the idea 
that we might make a trial for a year or two years and ascertain how 
it works out. I desire to present that matter to you, gentlemen, for 
your consideration and action. 


I want to bespeak for this Association the most cordial spirit of 
co-operation with all the agencies which we now have. There is a 
vast undeveloped field of work for the canners. It is a new industry 
and its problems are not half solved. We need more expert and trained 
minds devoted to the study of our problems, and I think that we will 
come to appreciate that liberal donations for organization and for work 
will be a good investment. I shall be glad to hear your pleasure on 
this matter or any other. 


I want to say just a word for one who is not here—Frank E. Gor- 
rell, secretary of the National Canners’ Association. This is the first 
meeting of this kind he has missed since he has been identified with 
the Association. He is not needed here because he is needed there. I 
happen to know that he is doing his duty night and day, both for the 
canning industry of this country and for America. (Applause.) 


Mr. McCartney: Mr. Chairman, I am a little surprised that there 
seems to be any misunderstanding about that meeting at Chicago last 
Thursday. In order to clear the matter up, I would like to explain it. 
The meeting was called at a meeting of Indiana canners, at which 
meeting I was directed to invite the packers of non-perishable stuff to 
a meeting in Chicago last Thursday, endeavoring to get all of them 
here. I personally, as vice-president of the Indiana Canners’ Associa- 
tion, sent telegrams to Mr. Phelps, Mr. Gorrell, Mr. Cranwell, of the 
Contitnental Can Company, and I talked to about twenty-five different 
canners over the telephone the next day. The object of the meeting 
Seems never to have been understood at all. The object was not to 
be antagonistic to the ideas of the Government, but it was to conserve 
the can supply. There is not a packer in Indiana but what packs also 
seasonable goods. All the hominy packers, bean packers down there, 
that were at that meeting, pack tomatoes or peas or corn, or some of 
them. All we did want was to conserve the can supply. We were afraid 
that it would not be done. I think that the meeting that has been 
called for next Tuesday bears out that belief, that it would not have 
been conserved. Evidently they are going to do it in another way. 

Mr. Trench: Mr. Chairman, just at this point I would like to move 
a vote of thanks to the retiring officers, and in that connection I would 
like to pay. a particular compliment to our retiring Secretary, Mr. Geo. 
W. Drake. This Association is thirty-two years old. and I attended 
the first meeting. I have known all the secretaries since its inception 
and among them no man has shown more enterprise and initiative, put 
in harder work or done more constructive work than Mr. Drake, and 
he is certainly entitled to our sincere thanks. I make that motion. 
(Motion carried.) 


The President: It has been moved and seconded that a committee 
of three be appointed by the Chair to draft suitable resolutions con- 
concerning this matter of the proper supply of tin cans and its relation. 
of course, to tin plate. Any other remarks upon this motion? 


Mr. Burden: Mr. Chairman, I would like to have that committee 
that drafts that resolution take into account the question of kraut that 
is now packed in barrels. That question was brought up to me today, 
whether that would be regarded as perishable food under the present 
conditions. You understand that possibly may have been packed quite 
a time in barrels and it may be in danger of deteriorating if it is not 
canned within a short time. And as I think there are quite a number 
of those who are familiar with that, in attendance here, I hope you will 
find it convenient to appoint someone on that committee who has a 
knowledge of that supply, so that that can be brought clearly before 


the committee and no doubt left in anybody’s mind as to the proper 
status of that particular commodity. (Carried.) 


The President: I will appoint upon that committee Mr. Crary, Mr. 


Hoe and Mr. Dickinson. I understand the Chair is to appoint three 
members of the Executive Committee. Is that correct? 


The Secretary: Yes. 
The President: I will appoint Mr. Wiley, of Indiana: Mr. Virden, 
of Iowa, and Mr. Tamm, of Wisconsin. I will ask that the Executive 


Committee meet at the table bere at the adjournment of this session. 
What is the further pleasure of the session of the Convention? 


Mr. Virden: And it seems to me it would be a good idea to in- 
crease that committee by at least two members, as our Association 
covers six or seven States. 

The President: Do you make that as a motion, Mr. Virden? 


Mr. Barnes: Mr. Chairman, I move that the by-laws be amended 
to read that the Executive Committee shall be composed of one canner 
from each State in the Western, together with the President and Sec- 
retary. 

The Secretary: Let me make a suggestion, Mr. Chairman: If the 
motion would be worded just a little different, and say the States not 
represented by the President and Secretary to be represented by one 
canner on the Executive Committee. As the motion now stands, we 
double those States. (Motion carried.) 


Mr. Geo. W. Cobb: Most of my thoughts these days have been with- 
in the tin can, but there are one or two which have leaked out. One 
of them has to do with the importance of the cost system. I believe 
that the most fortunate thing that happened to the canners last year 
was the misfortunes and hardships which the year 1916 brought to 
them. I will explain. It was those misfortunes and hardships which 
resulted in the serious work which was done last fall on that question 
of cost. It has enabled everyone in the country that is identified with 
the canning business to- get more for his goods than he otherwise 
would. Now, if there is a single canner that is still so obsolete that he 
does not realize the necessity, not only of knowing what his costs are, 
but of being able to show them at any time, it may be that this year 
will bring that about. It is not known how the Government is going 
to obtain its supplies of canned foods. It may be they will be obtained 
on a basis of cost to each individual canner. The man that does not 
know what his costs are and who has not heretofore believed in over- 
heads may have excellent reasons for thinking otherwise during 1917. 
(Laughter.) 

The other thought, if you can so signify it: Undoubtedly with all 
the agitation that is going on throughout this entire country, there will 
be more gardens and more stuff raised in those gardens than has ever 
been dreamed of. Why not make sure that those gardens located in 
those towns where your canneries are raise crops and from the proper 
seed which you can utilize in your business? Otherwise, is there not 
danger that the excess crops from all this garden work may be wasted, 
which is the last thing that anyone has in mind, and as long as they are 
going to raise more corn in their gardens than they are going to need 
themselves, why not put that extra row out to os which you 
could utilize in your cannery with your regular line of business? There- 
fore, is it not important that you make it a point to see that they put 
in not only the right article, but the right seed? You do not neces- 
sarily have to obligate yourself to handle that excess acreage (and it 
is going to amount to a large acreage), but it may be that through 
other short crops in your own acreage this would come in to excellent 
advantage. I am not working to make more business for the can maker, 
but I am thinking of that other big thing—food. (Applause.) 


The President: As additional members of the Executive Committee, 
I Jesire to appoint Mr. Daggett to represent Michigan, Mr. Loveland 
to represent Minnesota and South Dakota, and Mr. Whitmer to repre- 
sent Illinois. The committee, then, will consist of the President and 
Secretary, Mr. Wiley, Mr. Whitmer, Mr. Daggett, Mr. Tamm, Mr. Love- 
land and Mr. Virden. Anything further to come before the session? 
If — I suggest that we adjourn, to meet at 9 or 10 o’clock in the 
morning. 


Mr. L. A. Sears: I presume that you have all had the request of the 
National Government to report the variety of goods that you were can- 
ning and how much of each variety. Many canners have got those 
blanks and they have been filled out and sent in. I don’t know how 
generally that has been done. 


Whereupon an adjournment was taken until April 28th, 1917, at 


9.30 A M. 
SATURDAY MORNING SESSION 
April 28th, 1917, 9.30 A. M. 


President Sears. Presiding. 


The President: The meeting will please come to order. I would 
like further discussion on the question of the proper time in the year 
for naming future prices? 


Isn't is true, Mr. Daggett, that a good many staple goods are sold 
as futures subject to price being named? 


Mr. Daggett: There are no goods sold subject to price being named, 
as far as we are concerned, 


The President: I mean there are some staples now offered that way. 

Mr. Daggett: Why, I understand that salmon, they sell that sub- 
ject t» price being named. 

The President: Asparagus also. 

Mr. Daggett: Asparagus also. And I do not see why we could 
not do it. We have no difficulty, as far as the retail grocermen are con- 
cerned. It would be much easier to sell them goods subject to price 
than it would be to name a price and dicker over it, and it would be 
left to them, if they did not like the price to cancel the order. And, as 
far as we are concerned, we would prefer it that way. 


Mr. Trench: Some years ago, and at different intervals since, indi- 


vidual packers have advocated the idea of not selling futures at all. 
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Canning Plant Wanted 


Will consider purchase of a well established concern packing Tomatoes, 
peas, etc., or an interest in same. 


Reply, stating location, length of time in business, details of plant, 
capacity, contracts on hand for vegetables, cans, etc., together with price. 


Address ‘‘Packers’’ Box A-400, care The Canning Trade, Baltimore, Md. 


SOLDERING FLUX 


We suggest to you the advisability of now taking up the question 
of your Soldering Flux supplies and when you do we want you to 
remember that EUREKA is the leading Flux in the Canning Industry 
on account of its purity and general reliability. 


Many years of chemical experience stand back of this well known 
brand which is endorsed by canners and can manufacturers everywhere. 


Better drop us a line today regarding your season’s requirements. | 


THE GRASSELLI CHEMICAL COMPANY 
MAIN OFFICE - - CLEVELAND, OHIO 


For Sanitary or Open Top Cans 


This machine is used for making a flange or rim 
on one or both ends of the can body at one time 
at a speed of 125 Can Bodies per minute. 


It is eccentric driven throughout and has no cams; 
easily adjusted from one size to another and is 
entirely automatic, requiring no help to operate 
same. Write for particulars and prices. 


We Bulld a Complete Line of 
Sanitary Can Making Machinery 


TORRIS WOLD & COMPANY 


WILLIAM CAMERON, Pres. and Mgr. 


240 ASHLAND AVE. CHICAGO, ILL. 


Makers of High Class, High Speed Automatic Can Machinery, Presses, Dies, Etc. 


| 

| 

| | AUTOMATIC ROUND CAN FLANGER, No. 157. | 
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With that idea, of course, I disagree. I believe that the industry de- 
mands that as many elements as possible should be promoting the sale 
of the goods over as varied an interval as possible; that is, right 
through the year, if possible. If we hold back from booking our fu- 
tures, our jobbers would have no incentive in ert gies | sales of fu- 
tures, getting people committed to the purchase of goods. You don't 
take much interest in the sale of stuff that you do not own, and if we 
are contracted to take on a certain amount of goods, we go at it in a 
merchandising way, and we aim to lay our lines to get rid of it. I 
believe more goods are crowded into consumption through the fact that 
there is a system of selling foods to the wholesalers and retailers. 
Now, in regard as to when the price should be made, I think that the 
canners will run into a very bad mistake in selling too soon, but I have 
been at different times a director in canning companies and, unfortu- 
nately, in all those cases those people were not supplied with funds 
sufficient to carry on their business properly and there has always been 
a feeling that in order to have the stockholders feel secure in regard 
to future operations that the directors should indicate that the goods 
ean be sold at about what price and at a margin, taking past experi- 
ences as a basis for judging whether there was a margin or not, and 
the sooner you get the stockholders and directors committed to the next 
season’s operations, that is considered to lift a load from the directors 
ané from the managers. The consequence.is that many go in and they 
stick for trade just as long as the pack is closed, and that has led us 
to naming prices at times when we can’t fairly judge our future costs. 
And that is bad. That will ruin any business, because there are al- 
ways contingencies coming up that are unlooked for, and we can't 
figure and say, “Well, we will take an average of ten years and we will 
come out all right, because sometimes we may strike it lucky.” You 
must treat business legitimately and treat it year by year on its mer- 


its. So I have always advocated not making the sales until we knew 
the cost. 


Only this past season, on that stand, my suggestions and ideas on 
that were distinctly overruled in one corporation and the tale is sad, 
because a lot of corn was sold at eighty-five cents that should not have 
been sold at eighty-five cents. I believe it is quite practical to secure 
the interest of the jobber in foods, knowing that he can get a certain 
volume to sell and that the sale of foods to retailers would be made 
possible at a price by the jobbers, whether we made a price or not. 
The reason why I say that may be possible is that there has been 
such a tremendous difference between the packer’s price and the retail 
selling price that in there is an opportunity possible for the distrib- 
utor to take a chance in naming a future price, which we are not war- 
ranted in taking, because our part of the margin is so small. 


Now, in view of the fact that our supply people will seldom name 
a price until the first of the year or later, there may be an influence 
there that we can draw on and possibly help to encourage this idea of 
making the sales subject to price. It may be that the can people are 
giving us their price too early on cans, I don’t know. I am in favor of 
futures, in favor of selling just as early as we can sell it safel.y 

The President: President Burden, can you give us some expressions 
of opinion on that subject? 


Mr. Burden: Well, Mr. Chairman, I am a very poor hand to speak 
on that subject, because from personal experience, at least, it seems 
to me that what Mr. Daggett has said is really the solution of the 
difficulty, and that is acceptable to Mr. Trench’s idea, too, as I under- 
stand it. In other words, simply, personally I prefer to sell no futures 
whatever. That is out of the question, apparently. Now, the next 
thing is to sell them subject to the approval of opening price, or price 
at any time, if you please. I think we really ought not to be confined 
to an opening price. You ought to be allowed to vary your prices ac- 
cording to conditions. If you sola your corn subject to approval of 
opening prices at this season, you would have been as badly off as if 
you had sold it for future delivery at price specified at time you made 
the sale. Of course, your own opening price, that would be subject to 
revision anyway. It seems to me that covers the ground. 

The President: It seems to me that it is a matter that might be 
referred to a committee for study and to have a report to be presented 
at our October meeting. “The advantages and disadvantages of naming 
future prices in January,’ might be the subject of the report. That, I 
think, would be very helpful, and if we could have that report in 
October next, we would have sufficient time to give it serious consid- 
eration and decide upon a policy which we should adopt for the new 
year. 

Mr. Whitmer: Mr. President, I believe that is about the most im- 
portant matter that could be brought up at the next meeting for con- 
sideration, and I would make a motion that the Chairman appoint a 
committee for the consideration of that matter, to report at the next 
meeting. 

Mr. McCartney: Mr. Chairman, I would like to say on that motion 
that we have an Inter-Canners’ Association organized in Cleveland. The 
purpose of that organization was to first avoid conflicting dates among 
the various different associations; second, to work out problems that 
should be discussed at the various State meetings, so as to bring up 
some consensus of opinion to the National meeting in February. It 
seems to me that that should be made a topic for discussion at nearly 
all of these State meetings. Then Indiana has a meeting next month. 
Nearly every State in the Union will have a meeting of their Associa- 
tion between now and the first day of January, and it seems to me 
that should be brought up and discussed thoroughly at each of those 
meetings, to get somewhere. . 


The President: That is a good suggestion. I think our Secretary 
ought to take note of that and get in touch with the State associa- 
tions, especially in our own territory. 


Mr. Barnes: It happens that our present Secretary of the Western 
Association is also Secretary of the * * * Inter Organization. 

The President: In view of the illness of Mr. Wiley, it has been 
suggested that we abandon the proposed luncheon which was scheduled 
for this noon. 

The President: Gentlemen, we are very glad to have with us Mr. 
Anderson, of the Department of Commerce. However, he tells us that 
he has received positive instructions to come here and learn all he can, 
but not to speak. (Applause.) 

Mr. Trench: Mr. Chairman, I move that we greet the representative 
of the Government by rising. 

The President: Mr. Anderson has already asked us if we have taken 
any action in regard to the recent request of the Department of Com- 
merce in regard to rishable and non-perishable products. I do not 
believe our Association has taken any formal action here as yet. I 
assured him, however, that we were co-operating as individual canners 
with the Government on that matter. The information we have now, 


Mr. Anderson, is that the present contracts are not to be abrogated 
governing the — = non-perishable products. In that connection, 
however, I think the partment has not been fully informed, and I so 
wrote them. All our sales of non-perishable products are for future 
delivery next fall. The proposition now is, as I understand it, that 
we are first to pack perishable products. If at the end of that time 
there are sufficient tin cans, then we will pack the non-perishables. Is 
that understanding correct? 

Mr. Anderson: The whole thing depends, then, on the supply of 
cans that you have to do your canning and not upon your acreage. 

The President: The other matter in which Mr. Anderson is inter- 
ested is the matter of acreage. I wish that the Department of Com- 
merce and Uncle Sam, the United States Government, could go out and 
get the acreage for us. (Applause.) We are doing all we can, Mr. 
Anderson, to get the acreage, but we are having a great deal of diffi- 
culty in doing so, because the farmers now, following a very common, 
human self-interest, can see only the value of planting fielé corn or po- 
tatoes or oats. We as canners are not in a position to compete with 
the present market of these staples. If we did fully compete with 
those present market prices, we would develop such a cost on our fin- 
ished product that the selling price would be prohibitive. I presume 
that we would have to pay now something like twenty dollars a ton for 
sweet corn, if we attempted to compete with the present market price 
of field corn. We would probably have to pay something like seventy- 
five dollars a ton for peas. 

Mr. Barnes: And then some. 


The President: Yes. You see, it is simply impossible for the can- 
ner to go out now and offer to the farmer a price for his product in 
competition with the present prevailing market and with what he thinks 
will be the future market on these things. 


Now, the only way that we are getting our acreage, Mr. Anderson, 
is by a public-spirited appeal to the fair-mindedness of the farmer. 
He has some interest in the canning factory as an enterprise in his 
community. He knows that if*all the canning factories in this country 
were wiped out today, some three or four thousand, there would be 
destroyed one of the great markets for his products. The discriminating 
farmer sees or must see that it is immaterial to him into what channel 
his product goes. If it is transformed and put into tin cans, it is still 
a farm product. He knows also that, if he is fair-minded, this is an 
unusual, a revolutionary condition; that it is temporary in its nature; 
that with the close of the war there will be a revision back to normal 
conditions. He knows, if he is a thinking man, that we cannot go out 
as manufacturers onto the market and suddenly advance our prices 
above normal to meet this condition. We have already advanced them, 
as a great many people think, outrageously. As a matter of fact, and 
we court investigation along that line, as a matter of fact, we did not 
advance our prices sufficiently to cover the increased cost, and as a 
matter of fact we are getting less profit on our goods this coming year 
than we got last year. If the Government now could come into this 
matter at this time and induce these farmers to divide up their acreage 
with the canneries, they would be doing a great service for the people. 
Indian corn is a great staple and a wonderful thing, and yet it would 
be a lamentable situation if we were made to get our living on Indian 
corn. It is a fine thing to feed the hogs and the cattle and Johnny- 
cake is a mighty fine bread, but it is not the product that ought to be 
prepared for the world that is now facing starvation. But these other 
perishable products are the ones that ought to be conserved, and if the 
farmers in this country would give us one per cent of their acreage, 


there would be more canned foods packed here in this country than 
ever before. 


Mr. Barnes: Providing we could get the tin plate and the tin cans. 

The President: Now, Mr. Anderson, I am not trying to tire you or 
the gentlemen either, but Mr. Anderson is here and listening and seeing 
what we do. Perhaps we ought to return to the discussion which we 
had yesterday, in regard to the expressed desires of the Department of 
Commerce in regard to packing perishable and non-perishable products 
and take formal action on that question. We have all individually said 
that we were going to co-operate. I think it would be well for the 
Association to pass a resolution in that regard. 


Mr. L. A. Sears:. Mr. Chairman, I move that this Association go on 
record as accepting the recommendation of the Department of Commerce 
in spirit and in fact; that we also ask the Department of Commerce to 
use its influence and good offices in recommending to the farmers and 
agriculturists of this nation the growing of a reasonable quantity of 
canning factory products of the perishable kind. 

The President: Is there a second to that motion? (Motion seconded 
and carried.) 

The President: The Secretary will please send a copy of that reso- 
lution to the Department, or give it to Mr. Anderson before he leaves. 


Mr. Dar'ing (Iowa): I would suggest that the Department of Agri- 
culture get out out a paper of some sort and send it to each canner, so 
that we can have it put into our home papers, pleading with the farmers 
to grow a portion of their crops in sweet corn. I think it would help 
us, and I think it would also help the country is the papers would pubé 
lish it and let the farmers know the condition that we are in. 

Mr. L. A, Sears: Mr. Chairman, I think that the suggestion of Mr. 
Darling is a good one, and I believe that a committee should be = 
pointed to draft suitable resolutions setting forth the decision of the 
canners and the necessity of the co-operation of the farmers, that would 
set the farmer to thinking on right lines, and I am in favor of the 
resolution and working it out on the most logical basis. (Applause.) 


The President: And the fact of the matter is, that if we are going 
to get the right kind of action on that matter, this committee should go 
at once to Washington and confer with the Secretary of Agriculture and 
give him this information and have him send out a letter to the farmers 
very, very similar to the letter which came to the canners. I think that 
might be possible or feasible. Perhaps the Secretary of Commerce 
— join in that letter. Is there a second to this motion. (Motion 
seconded. 

- Mr. Burden: Yesterday there was a committee appointed to draft 
a resolution expressing the sentiment of this meeting on the subject of 
the tin-plate supply. Now, I think it was a very able committee that 
the Chairman appointed, and if you would extend to them authority to 
draft a formal resolution following the lines of Mr. Sears’ remarks, it 
would be both appropriate and welcome at the conference Tuesday in 
Washington, and I should certainly be very glad to submit it. I think 
it would have great weight. Of course, I can add what I have heard 
here and verbally make it appeal just as strongly as I can. But this, 
gentlemen, is not a thing which can be acted upon ten days from now; 
it has got to be acted upon at once. Next Tuesday is altogether too 
late for action on the matter. If you pass these resolutions, Mr. Ander- 
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son might gain a day by taking them with him. However, that is a 
matter to be determined later. ut time is the essence, gentlemen, and 
I think if the President will permit me to suggest it, if you would put 
that resolution in form, it would have a great deal more force. You 
want to see the Western Association on record. Your meeting is here 
and you want to record yourself. Mr. Trench has spoken about this 
being a national matter. It is a national matter, and I feel very much 
complimented that you have referred it to me. But you, yourselves, 
want to be on record individually as an Association, that you want 
this thing done and done promptly. I trust_you will formulate that in 
such shape that I can take it definitely to Washington. 


The President: The motion before the house prevails. On that com- 
mittee I will appoint Mr. Leitsch, and I trust the members will pardon 
me if I appoint L. A. Sears and Mr. Darling. I will ask that committee 
to prepare this statement today, if possible, and put it in the hands of 
Mr. Burden before he leaves, with our instructions that it shall be 
presented to the proper authorities. It would be a ver fine thing, of 
course, if one of these men could go to Washington, but recognize how 
difficult it is for men to get away now, at this time of the year. 


On the committee to bring in a report next October, as_to the 
proper time for naming future prices, I desire to appoint Mr. Daggett, 
Mr. Pell and Mr. Trench. 


The President: Yes, he is out of order. The Finance Committee of 
the National Association, which is to meet with the Government officials 
next Tuesday, consists of Richard Dickinson, Frank Gerber, Mr. Bailey 
and Mr. Taylor, and I think one other, Mr. Numsen, and with President 
Burden, I think, we have this matter in good hands. 


Now, we had some discussion yesterday in regard to soil fertility. 
* * * and, when we come to think about it, it seems a very strange 
thing that one of the great staple foods of this country has had no 
serious study at the hands of our agricultral stations. 


The President: It has been moved and seconded that the Chair ap- 
point a committee of three to draft resolutions concerning the subject 
of soil fertility in relation to a to be carried on by the agri- 
cultural experiment stations. will appoint on that committee Mr. 
Krites, Mr. Stocking and Mr. Pressing. 


Now, gentlemen, the other matter which it seemed wise to have fur- 
ther discussion on, although I fear we can’t take any definite action, is 
the matter of using sugar in our products. It was suggested yesterday 
. that if there developed a real shortage of the sugar supply in the 

country that it might be wise to reduce the amount that has been gener- 
ally used in certain products. I see here Mr. Lee, who has been con- 
nected with the industry for many years. I wish to ask him this ques- 
tion, probably two questions: Is it not a fact that for a number of 
years many canners have been using an excessive amount of sugar in 
corn, and particularly in peas, and that a reduction of the amount that 
these canners have been using would not materially affect the quality of 
the product, Mr. Lee? 


Mr. John A. Lee: I have been in the canned food business, or rather 
in the distributing of canned foods, for many years, as the President has 
kindly suggested, and I have noticed a gradual increase in the use of 
sugar, particularly in the past five or six years, not only in vege- 
tables, but in fruit. I think the fruits that are canned now are probably 
richer in syrup than they used to be. The syrup used is heavier. I 
think that to some extent that is a detriment, as it destroys the natural 
flavor of the fruit and takes away some of the value of the product. I 
do not think the Bartlett pear needs very much syrup and I do not think 
the very ripe and fine peach needs very much syrup, and I sometimes 
think that the canners are destroying the value and the taste of their 
products by using too much sugar, particularly in fruits. There has 
been a grade of corn put on the market in the past five years called 
Extra Sweet, Extra Standard. I have-always sold it with some re- 
luctance, because I thought that the extra sweet proposition destroyed 
the natural flavor of the product. I do not think it is necessary or 
essential, although the canner by putting a little extra sugar in it when 
sugar was so cheap, could obtain a little better price, and there are 
some dealers who think it is possibly more desirable. I think that the 
Extra Sweet, Extra Standard corn is less desirable than if it was merely 
Extra Standard corn with the ordinary amount of sugar. I heard it 
stated yesterday by some gentleman, who evidently knew what he was 
talking about, that a good deal of sugar was used on peas and that the 
peas were supposed to absorb a good deal of the sugar, probably 50 
per cent, and that the liquor used on peas was seldom used by those 
who cook the peas, and therefore 50 per cent of the sugar used was 
wasted. Maybe if you reduce the quantity of sugar on the peas, the 
peas would absorb all the sugar and none would be wasted. 

You, gentlemen, have made future contracts with the wholesale gro- 
cers, based upon the qualities that you have heretofore furnished, and 
there will be some difficulty, possibly, in getting them to accept a 
smaller amount of sugar in some of these products, especially where they 
are handling the products under their private labels and have been 
accustomed to putting them out as a certain quality and of a certain 
sweetness. But I think that the wholesale grocers are reasonable, I 
think they are —* and I think they are disposed to foster and 
promote economies just at this time, and that you would not have any 
difficulty in coming to an agreement as to reducing the quantity of 
sugar that you used in canned foods. They do not make much on sugar, 
in fact, you do not buy it of them anyhow, and I think that they would 
be entirely reasonable, and I think that they would be entirely consis- 
tent and entirely patriotic, and that you would not have any difficutly 
in coming to a compromise on this matter of a the quantity of 
sugar in your products. I believe it would improve the flavor of some 
of your products and I think that you have gone so far in the use of 
sugar in canned products that sugar now amounts to an adulteration and 
a detriment in some respects. (Applause.) 

The President: I am sure we are very glad to have that expression 
from the standpoint of a distributor. 

Mr. Moore: Mr. President, I do not believe it is possible for us to 
pack corn successfully without some sugar. I believe, however, that 
we have gone to an extreme in that matter; that it has been growing 
on us from year to year. Formerly we used a barrel of sugar to one 
thousand cases, and I think that is sufficient. 

The President: What amount, Mr. Moore? 


Mr. Moore: One barrel of sugar to one thousand cases. Now, that 
is not an extreme amount. In later years we have nad competition by 
parties who had packed corn extra sweet. Some of them used as much 
as two barrels or two barrels and a half of sugar to the thousand cases. 
I think that is extreme. The highest we have ever used, and that is 
during the past year, was a barrel and a half of sugar to the thousand 
cases. That is certainly sweet enough. We think that a barrel and a 
half of sugar to the thousand cases is the correct blend, but in view 


of the fact that the high cost of sugar and so forth, it does seem to me 
that we might reduce the amount to the minimum of a barrel of sugar 
to the thousand cases. That has passed very successfully, as far as we 
are concerned. I certainly would favor a resolution to the effect that 
the amount be limited, especially this coming year, to a barrel of sugar 
to the thousand cases of sugar corn. That is, as far as sugar corn is 


———. The other articles, tomatoes and so forth, I know nothing 
about. 


Mr. Darling: Mr. Chairman, may I have the privilege of giving you 
a process that we used forty years ago? 


The President: Yes. 


Mr. Darling: We used six pounds of sugar and twelve pounds of 

Salt to thirty gallons of water. 
_ Mr. Leitsch: For the benefit of the canners here, I would like to 
state to you the result of some experiments we made last year. Sugar 
was substantially higher than it was the year previous. Recognizing 
the fact that the season made all the difference in the world, knowing 
that 1915 was a cold, wet season and the peas were very sweet and = 
up in the choicest conditions, and that last year during the canning 
season it was very hot and dry, that that would make considerable 
difference, that peas with a tougher skin might not absorb as much 
sugar, possibly; and peas that were starchier might want more sugar, 
we dropped from twenty-five pounds of sugar and sixteen pounds of 
salt to the one hundred cans to twenty pounds of sugar, with no differ- 
ence noticeable in the liquor, either at the time or later, and when we 
dropped below that, below twenty pounds, we found we were — to 
the danger point. Now, you may find by experimenting and investiga- 
tion that there is a point to which you can safely drop. Of course, it 
is dependent upon the season. Should it be a cold, wet season, your 
yeas come in in choice condition and you might even go below that, but 
ast summer, as dry as it was, we dropped five pounds without in any 
way lessening the quality of the product, so far as we could discover 
at that time, and we kept track of it during the winter. On the sweet 
age you can drop even a little more than that, if the sweet peas come 
n young and tender and the season is right, you can reduce that sugar 
some. But I just wanted to tell you the result of that because we found 
on the Alaska peas when we dropped below twenty pounds and sixteen 
pounds of salt, that it had a most noticeable effect upon the liquor. 

Mr. Krites: Mr. Chairman, I want to ask the speaker if he reduced 
the salt also, or if he retained the same amount of salt? 

Mr. Leitsch: No; we retained that and, in fact, we thought it would 
be improved by adding a little to it. Salt is cheaper than sugar. If you 
reduce the salt, your liquor gets flat. I think you might safely increase 
it a pound, but not any more than that. 

Mr. Krites: How many pounds of salt did you figure? 

Mr. Leitsch: Twenty-five to sixteen. That was our old formula and 
it was very satisfactory for a great many years, and we reduced it last 
year to twenty to sixteen and found it was just as satisfacto 


ry. Now, 
if you have been using twenty-five to sixteen, why, you can soleiy drop 
under any normal conditions to twenty. 


The President: These remarks are very helpful, I think, to all of 
us. I hope that our chemist will soon find an opportunity to take up 
the study of this problem. Professor Remington, of North Dakota, is 
now making a study of corn and doing original research that is going 
to be of very great value to the industry. His investigations, so far as 
given in his recent paper and in his lecture, which he gave before several 
State associations last fall, showed this remarkable fact, that in many, 
many samples of corn which he examined, he found many containing as 
much as ten times the quantity.of sugar as other samples which he 
examined, and yet he says that the cans which contained the minimum 
amount were just as delectable to the taste as the cans that contained 
the great quantity of sugar. Now, that was waste. The canner used 
that great quantity of sugar—of course, sugar is a food—and it was not 
a waste in that sense, but it added nothing to the flavor. Now, our 
chemists have done some work along the line of the relation of sugar 
in processing. We have found that with a large quantity of sugar there 
is always danger of the corn becoming dark. he process goes along 
under what is called carmelization, and all of us are familiar with that, 
and when we are using a large quantity of sugar our corn is not nearly 
as white as when we use a less quantity, and I think that is one very 
good reason why we ought to stop using so much sugar. I think the 
advantage of the extra sweetness is overcome by the disadvantage in 
the color, because the eye must be pleased as well as the palate. Are 
there any further remarks on this subject? 


Mr. Stocking: Mr. Chairman, at the Louisville Convention, at the 
Corn Section, they had some samples of corn submitted there for exami- 
nation, and we had a buyer, a broker and a canner to judge that corn. 
I know of cans of corn submitted there that were identical with the 
exception of a good application of sugar. When they scored that corn, 
the cans that contained a good application of sugar, some of it was 
scored perfect and the identical corn that did not have the sugar was 
marked off in flavor. You will find that is the record. 


Mr. Smith: Mr. Chairman, I find that during a pack, to make a uni- 
formity of pack, that you have got to vary the quantity of sugar used. 
You may run your first quality on a small amount of sugar, owing to 
the consistency in the amount of sugar in your corn. Later on your 
corn may come in in such a condition that it requires more sugar to 
make your deliveries uniform. You can’t say, “We will put so many 
pounds of sugar in one hundred gallons of water,” and keep your syrup 
tank running continually during the whole pack at that rate. You have 
got to make it larger as the pack comes in, and I think that has brought 
about the extra sweet corn, that it is brought about a great many times 
d a — not watching the condition of his corn when it comes into 

e plant. 


Mr. Moore: Mr. Chairman, there is another thought in connection 
with this. We are all advised to practice conservation at this time. 
owing to the scarcity of food products and so forth. I understand that 
the sugar crop is short. As canners, should not we practice conserva- 


tion at this time and use less; use the minimum amount instead of the 
maximum amount? 


Mr. Daggett: I want to second that motion on the matter of con- 
servation. (Applause.) 


The President: Can we have a motion referring this matter to the 


Conference Committee of the National Association for consideration with 
the wholesale grocers? ; 


Mr. Burden: Well, Mr. Chairman, please bear in mind that all that 
Conference Committee can do is to bring the matter up in reference to 
the existing contracts, that is all. Whether the wholesale grocers would 
be satisfied to waive the ordinary qualities that they have been getting, 
whether they will waive that and accept a reduced quantity of sugar, 


that is all that we can find out, and that is all we can accomplish. 
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Mr. Daggett: Mr. Chairman, I think that the majority of canners 
have sold their futures and that they have their quality to maintain, 
and it is up to them to maintain the quality. And if they are going 
to do any cutting down, they better do that individually and not have 
any resolutions on it at this time. 


The President: You have heard the motion that this matter on the 


use of sugar in canned foods be referred to the standing Conference. 


Committee of the National Canners’ Association and the Wholesale Gro- 
cers’ Association for consideration and determination, with instructions 
to report prior to pea packing, at least. The motion is carried. 

Now, this is the situation, gentlemen, as I look at it. I think there 
are very grave doubts whether we will get any sugar at all. (Applause.) 
I wrote to every sugar refining concern in this country, three of whom 
had always furnished us sugar, and I received an identical letter from 
each one of them. I would say that I asked them to quote me on sugar, 
naming the quantity I wanted, the number of cars for immediate ship- 
ment, and for shipment June ist and for shipment July ist and for 
shipment August ist. In other words, I placed before these concerns 
an offer of a definite character, with both specifications. They all 
stated that they could not quote me sugar for spot delivery or for de- 
livery at any time, and I have not been able to buy any sugar. Now, I 
have been offered some sugar through second hand at nine and ten cents. 
I haven't heard any quotation in the last twenty-four hours, and 
I don’t know what it is. Shall I be compelled to buy my sugar second 
hand this year in order to get sugar? Of course, now the position of 
these refineries is very well taken. What each one of them said -was: 
“We are sold up.” That is what I am saying to a man who comes to 
me now and wants to buy canned foods.- I say: “No, I can’t sell you, 
I am sold up.” Well, now, if they are sold up, that means that we can’t 
get any sugar, doesn’t it? Unless we buy through the man who has a 
contract who happens to have a supply. Now, shall the canners be com- 
pelled to buy their sugar second hand? Perhaps the jobber, the whole- 
sale grocer, who has a large supply of sugar, and I know one; he was 
very much shocked when I said to him that if I couldn't buy my sugar 
from first hand, I might not use any sugar this year. ‘‘Why,” he says, 
“TI will sell you sugar.” “Yes,” I says, “you will, and you will make 
me pay two times or maybe three times the price that I ought to pay 
for this product.” I am a manufacturer and I have a right to aay my 
stuff first hand. What kind of a justification would we have if we 
refused to use sugar unless we could buy it first hand? What do you 
think about that, men? 

Mr. Moore: I think if we have to buy it second hand, we better re- 
duce the quantity. (Laughter.) 

The President: Now, gentlemen, this seems to complete the main 
points we had under consideration. I think we have had a very profit- 
able meeting today and yesterday. Are there any other matters that 
you desire to be considered? We desire a meeting of the Executive 
Committee immediately after lunch or at lunch, if we can get them 
together. 

The Stenographer did not get my first statement at the opening of 
this session, to the effect that Mr. Wiley is now lying at the point of 
death and his physician says he cannot recover. I feel that ought 
to appoint a committee here of men who can be of service to Mrs. 
Wiley; probably some of the Chicago men may render that service. I 
will ask Mr. Trench, and Mr. Palmer, of the American Can Company, 
and Mr. Mulligan. 

The President: I wish to thank you, gentlemen, for your attention 
and earnest consideration of the questions that have come before us. 
If there is no further business, we will stand adjourned until the Octo- 


ber meeting. 
(Concluded.) 


NO SUSPENSION OF CHILD-LABOR LAWS. 
DEPARTMENT OF LABOR 
Office of Assistant Secretary. 


Washington, D. C., May 7, 1917. 
Mr. Frank E. Gorrell, Secretary, 
National Canners’ Association. 
My Dear Mr. Gorrell: 

We notice some suggestions in the public press and else- 
where that in view of the needs of the canning industry and of 
other allied industries, the provisions of the State laws as to 
the age at which children may be put to work should either 
be abrogated or suspended. The National Council of Defense 
has adopted a resolution expressing in effect the judgment that 
none of the accepted standards affecting the conditions of 
labor should at this time be changed. This Department cer- 
tainly greatly regrets that any such suggestions should be 
made. As you are in position to bring this matter directly to 
the attention of the canning industry, I would appreciate it if 
you would take such steps that you think advisable to dis- 
courage this sentiment. 

As you already know, thig Department is organizing boys 
of sixteen years and up into the Boys’ Working Reserve. The 
response to the Department’s request is very encouraging; we 
expect that there will be a very large organization in a short 
time, and that a considerable proportion of the boys in it will 
be in localities convenient for the canning industry’s needs. We 
have considerable reason to hope that we can take care of the 
canners this season, at least in a measurable degree. On this 
account, if no other, agitation looking toward a lowering of 
the standards is quite ill-advised. 

Very sincerely yours, 
LEWIS F. POST, 


Assistant Secretary. 


THE SMALL TOMATO 
CANNERY 


By A. W. Bitting, Food Technologist. 
NATIONAL CANNERS’ ASSOCIATION. 


The number of small tomato packing establishments em- 
ploying from twelve to twenty-five persons is very much larger 
than is generally supposed. They are located, for the most 
part, in rural communities where only a limited amount of help 
is available, and are for the purpose of conserving the crop 
from a few small truck farms in the immediate vicinity. With 
these may also be considered a considerable number of com- 
munity or home-canning club organizations, since the opera- 
tions in nearly all of them are by hand or with an equipment 
of the most meagre character. It is fortunate that the packing 
of tomatoes on a small scale does not require special or costly 
apparatus, but no matter how little or how simple the equip- 
ment may be, it should be of such a character that the work 
may be done in a cleanly manner. 

There are a few principles in the handling of tomatoes 
which should be observed very carefully by the small packer. 
The fruit should be well ripened on the vine; not merely turned 
red, but ripe with all the luscious characteristics which go with 
ripe fruit. Fruit which is picked when only turning and then 
left in baskets for two or three days to ripen, never develops 
quality. There are few advancages in gathering partially rip- 
ened fruit, and these are that it will stand rougher handling 
and will keep longer before packing. 


| 


Home-made washer and sterilizer for washing and scalding 


fruits and tomatoes, pails, pans, trays and crates. 


The fruit should be placed in rigid boxes or crates and 
should not exceed four layers in depth. The boxes or crates 
should not be filled; sufficient space should be left so that when 
one crate is placed above another, the fruit should not be touch- 
ed and there should be space for ventilation. The handling of 
fruits in baskets, a customary method in the eastern section of 
the country, is a most wasteful method. The container has too 
great a depth and with the cone shape each movement in hand- 
ling or jar in transportation tends to cause the fruit to settle 
together and mash that in the bottom. If tomatoes be held 
for a short time, a day or more, in hot weather, mould de- 
velopes quickly wherever the fruit is bruised or broken. Bas- 


(Continued on Page 30) 
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Times Plenty Prepare for Famine 


This motto has been well illustrated by the 
canning industry the past two years, where a 
sifting process has been at work closely scrut-. 
inizing every method and machine, with the 
result that now efficiency is everywhere the 
standard for existence. | 


Under such a revival little wonder is it to 
those who have been using 


Sanitary 
Cleaner and Cleanse” 


that the users of this material are multiplying 
many fold. Under present controlling conditions 
this would be possible did not Wyandotte Sani- 
tary Cleaner and Cleanser produce unusual re- 
sults and produce them, too, at prices which 
make its use desirable. But since there is al- 
ways a possibility of what is good for one may 
not prove the same to all, we have made it 
possible for each canner to judge his own re- 
sults by providing that every distributor accepts 
an order for this material with the understanding 
that Wyandotte Sanitary Cleaner and Cleaser 
will prove to be and do all we say or cost 
you nothing. Whatmore could be asked? 
The decision rests with you. 


SOLD BY 


A, K. Robins & Co., Baltimore, Md. Bessire & Co., Indianapolis, Ind. 


SANITARY CLEQNER 
AND CLEANSER 


Brown, Boggs Co., Ltd., Hamilton, Ontario 
The J. B. FORD CO. Sole Mnirs. Wyandotte, Mich. 


This Cleaner has been awarded the highest prize wherever exhibited 
IT CLEANS CLEAN 


Van dong 
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The California Market 


Shipments of fresh Asparagus light owing to small crop—Surplus pack of Asparagus all 
sold—All kinds of Pineapple in big demand—Soya Beans increasing in demand— 
Salmon prices continue mounting—Packing much Spinach—Sardine pack increases 


—Coast Notes. 


Reported by Telegraph 


San Francisco, Cal., May 18th, 1917. 

Asparagus Scarce.—The shipment of fresh asparagus to 
the Eastern market has been light this season, owing to the 
lateness in the season when stocks were available and the high 
prices paid by canners. The contracts of the latter with grow- 
ers became effective on April 1st and there was scarcely enough 
grass cut before that time to supply the local demand. In 
former years carload shipments were made to the Eastern mar- 
kets early in March, but this year only a few boxes had been 
dispatched before the middle of the month. Shippers are con- 
cerned largely with “green” asparagus, as this can be shipped 
for long distances and still retain its flavor and appearance, 
while canners are especially desirous of getting the white col- 
ored grass. The latter must be cooked or canned soon after 
being cut or it will be tough, but is greatly in demand by buy- 
ers of the canned article. In the past canners located at San 
Francisco have been able to secure much canning stock at 
from two to three cents a pound, when the fresh vegetable 


trade could not care for all the offerings, but this year com- ° 


menced to pack as soon as stock could be had at six cents a 
pound. The bulk of the pack was disposed of months ago and 
sufficient orders are now on hand to care for any surplus that 
may be put up, so that but little canned asparagus will be of- 
fered for sale in the open market. 


Hawaiian Pineapple——Packers of Hawaiian pineapple 
have accepted but comparatively small orders this year for the 
grade listed as broken slices and may not be able to make 
deliveries in full in these. Much improved slicing machinery 
has been installed and a much smaller percentage of slices 
are broken than formerly. Many inquiries have been coming 
in for this grade, the impression evidently being that buyers 
in general would overlook this or not care to buy it, but noth- 
ing in the line of pineapple is being neglected this year, not 
even the cores, which are used in the making of confectionery. 

Soya Beans.—A good demand has sprung up here for can- 
ned soya beans, and this promises to become a staple article of 
diet, although it has been but a short time since its introduc- 
tion in the canned form. The O. A. Nelson Packing Company, 
of this city, is making a specialty of canning soya beans and 
has disposed of large quantities within the past six months. 
This bean is used extensively in China and Japan, and since 
it contains no starch, is a valuable article of diet for those 
who cannot eat starchy foods. The eleven-ounce size is retail- 
ing for ten cents. 


Salmon.—Some sales of the 1917 pack of Alaska red sal- 
mon are reported at $2.00 a dozen for early delivery. But 
few packers are caring to accept business at definite figures, but 
are arranging to issue opening prices earlier than usual. Spot 
salmon is in such light supply that the figures asked and re- 
ceived for stock are of but little value from the market stand- 
point. Other fish are advancing in sympathy with the strong 
position of canned salmon, Booth’s California sardines having 
moved up to $1.90 a dozen for one-pound ovals. Jap crab is 
also higher and the best-known brands are not to be had at 
any price. 


Canned Milk.—The report recently circulated to the effect 
that the Government had taken over the plants of the Alpine 
Evaporated Milk Company at Gonzales and Hollister, Cal., has 
been found to be incorrect, but it is a fact that stocks of milk 
have been commandeered and the regular market price paid 
the owners. Stocks have been secured from all the other con- 
densaries on the Coast in a similar manner. The prices now in 
effect are the highest on record and there is no relief in sight, 
owing to the shortage of feed. 

Spinach.—The packing of spinach is being carried on on 
a large scale in California this year, and the quality of the 
“greens’’ put up compares very favorably with that of the 
Eastern article. One or two packers have been handling spin- 


ach in a limited way for several years, but this is the first sea- 
son that it has been handled generally. About nine hundred 
acres has been devoted to this vegetable this year in the vi- 
cinity of Sacramento, and as soon as the packing season on 
this is over, many growers will plant tomatoes on the same 
ground. 


Sardines.—A large pack of sardines is being made by can- 
ners in the Long Beach district, the bulk of the output being 
shipped at once to Eastern points. This is the first season that 
tuna packers have turned their attention to other lines during 
the off season for that fish. 


Telegrams of protest recently poured into the Legislature 
of the Territory of Alaska from fishing and canning com- 
panies against the application of the eight-hour law to the fish- 
ing industry. The objections were based on the scarcity of 
labor and the pressing demand of the Government for the 
largest pack of salmon and other fish that could possibly be 
put up. 

Coast Notes.—The F. E. Booth Company is erecting a can- 
nery at Centerville, Cal., and will have this in operation in time 
to handle tomatoes. The building will be a two-story structure 
and will be provided with cold-storage facilities. 


A new canning company, to be known as the Whittier 
Canning Company, has been formed at Whittier, Cal., and has 
taken over the old cannery at that place. New machinery has 
been installed and the season will be opened on string beans, 
— by tomatoes. H. L. Dalbey will be in charge of the 
plant. 


The Kings County Packing Company, of Armona, Cal., is 
preparing to handle tomatoes this. season for the first time, and 
has arranged to put up about 60,000 cases. 


L. H. Emery is planning to erect a tomato cannery at Lind- 
say, Cal., and states that he has already arranged for the sale 
of the expected pack. 

Thomas Spano has secured a lease on tidelands near Los 
Angeles, Cal., and will commence work at once on the erection 
of a fish cannery. 


Anthony Greco, of San Jose, Cal., has purchased a site at 
Santa Clara and will move his cannery to that city. He con- 
trols about five hundred acres of tomatoes and will pack this 
article exclusively. 


The H. J. Heinz Company and the Lewis Packing Company 
are erecting packing plants near Hayward, Cal. 

The California Fruit Canners’ Association has placed its 
plant at Santa Rosa, Cal., in good shape and has installed con- 


siderable new machinery. Berries and cherries will be han- 
dled , shortly. 


The Manteca Canning Company has awarded a contract 
for the erection of a brick and frame cannery at Manteca, Cal. 


The Van-O-Mar Producers’ Association will erect an addi- 
tion to its cannery at Van Nuys, Cal. 


Libby, McNeill & Libby are preparing to make a large 
pack of sweet potatoes at their plant at Sacramento, Cal., this 
year and contracts are being signed for acreage in the Orland 
district. 

The Industrial Welfare Commission of California has 
issued the following minimum piece-work rates to be paid fe- 
males and minors employed in fruit and vegetable canneries: 
Cutting apricots, 25c per 100 pounds; cutting pears, $0.375 
per hundred; cling peaches, $0.225 per hundred; free peaches, 
$0.125 per hundred; asparagus, $0.13 per hundred; tomatoes, 
$0.03 per dozen quarts; for canning all varieties of fruits, No. 
2% size, $0.015 per dozen cans, and for No. 10s, $0.036 per 
dozen; tomatoes, No. 2%, $0.01 per dozen, and for No. 10s, 
$0.024 per dozen. For work on which no piece rates have 
been fixed canners may establish rates, provided they yield 80 
per cent of the women and minors employed hourly earnings 
of not less than 16 cents. Licenses may be issued to aged or 


infirm women to keep them from being considered in making 
BERKELEY. 


up the required 80 per cent. 
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SAFETY FIRST 
Merchandise 


This New Combination ant ge Storage and Office Building is not 
semi-fireproof, but is fireproof. Insurance on merchandise is 15 3/10c. 
Every floor steam heated. 

Warehouse located within five minutes walk of all freight depots, and 
at the door of the richest agricultural territory on earth. 

We own and operate our own building, and are also bonded to the state. 
Switching charges absorbed by carrier. We solicit your Kansas City 
business on the basis of safety and service. 


BROKERS OFFICE & WAREHOUSE COMPANY 
“Brokers’ Building” KANSAS CITY, MISSOURI 
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OYSTER STEAM BOX 


With Improved 
Hinged Door, 
Making the work 
Lighter and Quicker 


Edw. Renneburg & Sons Co. 


Machine and Boiler Works 
2639 Boston St. Baltimore, Md. 


Works: Atlantic Wharf, Boston St. and Lakewood Ave. 


IT TAKES THE BIG PEAS OUT FIRST 


The above is an illustration of our New Nested Pea aii which has large 


capacity, occupies small floor space, does perfect grading—and in a short time 


will save its cost in the increased yield of the small size peas, which pone mons he are mixed in with the larger sizes when graded on any other type of machine 


THE SINCLAIR-SCOTT COMPANY 


MANUFACTURERS OF 
CANNING HOUSE MACHINERY 


Wells & Patapsco Streets, BALTIMORE, MD. 
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: | 
MES 


24 


THE SARDINE INDUSTRY 
IN MAINE 


By H. M. Loomis, 


Director Sardine Inspection, National Canners’ Association. 


The packing of sardines, which is one of the most im- 
portant industries of Maine, had its beginning about the year 
1875, but its development may. be said to have begun in the 
year 1883, when it passed out of the experimental stage and 
several rival concerns entered the field. From an output of a 


few hundred cases the first year, the industry has grown until 
there are now about fifty-five factories in operation, and the 
annual pack averages between two and two and one-half mil- 
lion cases, about three-quarters of which contain a hundred 
ordinary cans of sardines in oil, and one-quarter are cases con- 
taining forty-eight large cans of sardines in mustard sauce. 

Sardine canneries are located along the Maine coast, all 
the way from Eastport to Portland, but the center of the in- 
dustry is on Passamaquoddy Bay, through which passes the 
boundary line between Maine and New Brunswick. In the 
cities of Eastport and Lubec, on that bay, are situated about 
25 factories. 


The Maine sardine is prepared from the small sea herring, 
which is very abundant along the Maine Coast during certain 
seasons of the year. These small fish feed along the shore 
and, becoming very fat and tender during the canning season, 
are well suited for the preparation of a palatable and highly 
nutritious food product. They belong to the great herring 
family, among which are also included the Norwegian and 
French sardines. 

The fish are commonly taken in traps, known as weirs, 
consisting of circular or heart shaped inclosures, formed by 
upright stakes to which netting is attached, and into which fish 
are directed by barriers across their natural course of travel, 
and from which their escape is prevented by the form of the 
opening. When fish have entered this weir in considerable 
numbers, their presence is readily detected by the fishermen, 
and they are captured and transferred to boats by encircling 
them with a sein, which is gradually drawn together until they 
are so closely confined that they can be dipped into open boats. 
The fish are carried to the factories in power boats, holding 
usually from ten thousand to fifty thousand pounds of fish. 


They are then conveyed by sluices and running water to the 
factory, where they are placed in strong brine or pickle for one 
or two hours. Afterwards they are spread on galvanized trays 
and either steamed and then dried, or dried and afterwards 
fried by a continuous conveyor passing through hot oil. A 
few Maine sardines are also smoked and, after cooling, they are 
packed in cases by women. The cans are then filled with oil 
mechanically and passed through the sealing machine. They 
are then processed or sterilized by heating for one and one-half 
to two hours. The cans are usually cleaned while hot, and 
after cooling they are tested and packed in cases for shipment. 

As stated above, there are two principal types of American 
sardines: first, the sardine in mustard sauce, these fish being 
usually steamed and packed in a sauce containing mustard, 
pepper, cayenne, tumeric, and other spices, mixed with vine- 
gar. Second, sardines in oil. The oil most commonly used is 
salad oil prepared from cotton seed. There is a continually 
increasing amount being packed in olive oil, and peanut and 
corn oil have also been tried to some extent. Sardines in oil 
may be either fried, smoked or steamed, and they are some- 
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times flavored by the addition of a clove or a bay leaf or es- 
sential oils. A limited quantity of sardines is also put up in 
tomato sauce, and in special ways peculiar to certain manu- 
facturers. 

American sardines constitute an economical and concen- 
trated form of food, rich in oil and in protein or nitrogenous 
constituents. One great advantage is that there is no waste 
in purchasing fish in this form, as the entire contents of the 
can is edible and nutritious. The head and scales are removed 
during the handling and packing and the small bones are so 
softened by the cooking process that they may be eaten with- 
out discomfort or danger. The average composition of Maine 
sardines is as follows:* 


Plain Sardines’ Fried Sardines 


In Oil In Oil 
Water-free substance...... -- 47.9% 51.0% 
Total mineral matter...... . 3.8% 4.0% 


Their food value as compared with certain other common 
nitrogeneous foods is indicated in the table below: 


Refuse (bone, * Protein Mineral Total Fuel value 
Kind of food skin, etc.) Water NX 6.25 Fat Matter nutrients per Ib. 
% % % % % % calories 
Sardines, 
Canned in Oil 0 52.1 19.2 25.5 8.8 48.5 1424 
Mackerel, : 
whole 34.6 44.5 13.7 Be . 42 209 515 
Round beef, 
med. fat 7.2 60.7 19.0 12.8 1.0 382.8 895 
Mutton leg, 
med. fat 18.4 51.2 15.1 14.7 0.8 30.6 “900 
Cheese, 
American 0 31.6 288 35.9 3.4 68.1 2055 
Eggs 11.2 65.5 11.9 9.3 0.9 22.1 635 


Early in 1916, in order to effect an improvement in the 
demand for and general quality of the Maine sardines, a large 
majority of the Maine packers joined the National Canners’ 


Association, forming a Sardine Section. They requested the 
Association to inaugurate a system of inspection of the fac- 
tories, to look after the quality of fish packed and the sanitary 


conditions in the factories. All but three of the Maine pack- 
ers signed the agreement, pledging themselves to live up to 
such requirements as the Association might lay down, and 
agreeing to an assessment of two cents on every case of cans 
purchased by them, in order to defray the expense of the in- 
spection. The appointment of the Director of Inspection and 


of the inspectors, as well as the formulating of rules and regu- 
lations, was left entirely in the hands of the officers of the 
National Canners Association. About twenty inspectors are 
employed, each one being. assigned to the inspection of one 
or more factories. Their principal duties are to see that only 
fish of good quality are received and packed at the factories, 
and that the sanitary requirements are lived up to. These re- 
quirements are about twenty in number, covering cleanliness 
of factory and equipment, and provisions for the comfort and 
welfare of the employees. 

When fish of proper quality are packed in accordance 
with the Association’s requirements, the packer is entitled to 
receive a certificate of the Association, to be attached to each 


*From analyses by E. S. Middleton and H. M. Loomis. 
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Last year we knew all about The 


Sanitary Can with The Sanitary 
Gasket. 


This year you know all about The 
Sanitary Can with The Sanitary 
-Gasket. 


AMERICAN CAN COMPANY 
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case of sardines packed. These certificates are issued to the As this form of voluntary inspection is something entirely 
packer only after inspection of each lot of goods and a receipt. new in the food industries, a number’ of serious problems 
for them is given to the inspector. A fac-simile of these cer- are necessarily encountered in placing it beyond the experi- 
tificates is shown below. mental stage. In spite of some difficulties, it is now entering 
upon a second season, and an even greater measure of success 

THESE is expected with the increased confidence and co-operation of 

the packers. At this point it might be of interest to call at- 
SARDINES tention to a resolution adopted at the annual convention of 
have been Inspected and the National Canners Association held in Cleveland, last Feb- 

ruary: 

packed under our supervision “We concur fully in the recommendation of the President 
in accordance with our sanitary that the Committee on Sanitation be instructed to add to their 
requirements for packing duties the consideration of the organization of a system of in- 
Sardines. spection for the entire canning industry on the lines of that 
already developed and installed by the Sardine Section.” 

In connection with this inspection work the packers auth- 
orized the equipment of a laboratory for chemical and bacter- 
iological investigation of problems connected with the industry. 
No. 712497 This laboratory is how in working order and the Association 

is planning to begin some work this season which will be of 
general benefit and interest to all sardine packers. 


MARDEN, ORTH & 
HASTINGS CoO., Inc. 

(Established 1837) 

61 Broadway = NEW YORK 


THE 1917 DIRECTORY OF CANNERS 


A list of the canners of the United States, complied by the National Canners’ 
Association, from Statistical Reports and such other reliabie data. 8th Edition. 
Carefully prepared and up-to-date; lists corrected by canners themselves; verified by com- 
petent authorities. The various articles packed and other valuable imformation is given. 
Distributed free to members of the National Canners’ Association. Sold to all others at 
$2.00 per copy, postage prepaid. The book that is needed by all wholesale grocers, brokers, 
machinery and supply men, salesmen and practically everybody interested in the canning 

industry. Get your order in early. 


NEW 1917 EDITION READY IN A FEW DAYS. 
NATIONAL CANNERS’ ASSOCIATION, 1739 H St., N. W., Washington, D. C. 


PERSONAL. CHECKS ACCEPTED 


National Canners Association 


H. M. Loomis 
DIRECTOR OF INSPECTION 


MERICAN CokeTin Plates 


Highest quality Tin PLATES— specially adapted to the requir ing and packing industries. 
e also manufacture Black Sheets, Galvanized Sheets, Terne Plate, _ Metal Roofing and Siding t 
Products, unexcelled for the construction of sheds, factories, warehouses, etc. Write for full information. H AME 


AMERICAN SHEET AND TIN PLATE COMPANY, General Offices, Frick Bldg., Pittsburgh, Pa. Svecify’ “AMERICAN” br —" 


LABELS CHICAGO 


| 
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FIVE GALLON 


Cap Hole and CANS Both Styles the 
Open Top (Sanitary) very best obtainable 
LARGE CAPACITY: Unexcelled Shipping Facilities—Rail and Water 


pee W. W. BOYER & CO., BALTIMORE, MD. pee 


FIRST 


‘BALTIMORE, MDB. 


MAIERS FOR RUSTY CANS 
Also, colored lacquers for all 
ILVER tect cans they rust ‘and 
CAN swells, rusties”’, 
JOHN G. MAIERS’ SONS 


H. D. DREYER & CO., Inc. 


MANUPACTURERS 


BOXES and BOX SHOOKS for the CANNER 


ALICBRANNA AND SPRING STREETS, BALTIMORE 


R..ILKITTREDGE CO. CHICAGO 


PULP CANS 


Seattle Salmon Market 


Official estimate of this year’s Salmon pack place it far above other big years—Reasons 
for the big increase—Prices very indefinite as far as to futures—So far the Columbia 
River pack has been very discouraging—Notes of the fruit industry in this section. 


Reported by Telegraph 


Seattle, Wash., May 18, 1917. 

Salmon.—State Fish Commissioner L. H. Darwin has just 
made an estimate in which he places the 1947 pack of salmon 
in this State at from 800,000 to 1,000,000 cases greater than 
in 1913. He figures a slight increase in the Grays Harbor and 
Columbia River, but believes that the bulk of the gain will be 
made on Puget Sound. This increase includes all varieties, 
including grayfish, pinks, chums, cohoes and sockeyes. Mr. 
Darwin has issued a statement in which he calls attention to 
the fact that four years ago the canneries had to refuse to 
take humpback salmon, notwithstanding that the run of this 
grade was about half the volume of sockeyes. For the coming 
season he states that most of the canneries are prepared to 
handle all the fish that is brought to the canneries. Some of 
the more progressive canneries have provided cold-storage 
facilities to take care of surplus fish, while others are installing 
added equipment. Mr. Darwin also states that he now feels 
confident that the cannerymen will be able to obtain an ade- 
quate supply of tin. 


The sockeye run will start July 5 and lasts until the 
middle of August. The humpbacks commence running just as 
the sockeye run commences to wane. This species remain fair- 
ly plentiful until about the middle of August. Market condi- 
tions are now such that cannerymen feel it will pay them to 
operate continuously through the season, starting on sockeyes 
and winding up on humpbacks. Four years ago a large num- 
ber of canneries closed as soon as the sockeye run was over. 
This will mean that most Puget Sound canneries will put up 
what in normal years would be two packs. In other words, 
they will put up a full pack of sockeyes and then start right 
in again and put up about as much or more of cheaper fish. 
There is no such thing as trying to limit the output this year. 
The sockeye pack in 1913 was 1,750,000 cases, which was a 
record year up to that time. Given plenty of fish this year, the 
pack will pass the 2,000,000 cases mark by a wide margin. In 
1913, however, the humpback pack was only about 100,000 
eases. This year it will run to a million cases or more, if the 
raw fish is available. There will also be a considerable output 
of grayfish. This will be the first year that this species has 
been packed commercially. One of the companies that will 
pack this fish this season claims to have booked an order for 
15,000 cases for delivery in the South. 


Prices are still very indefinite, so far as futures are con- 
cerned. Packers are very unwilling to close up contracts this 
early, preferring to wait until some idea can be obtained as to 
the probable size of the pack. 


On the Columbia River the pack so nm has been very dis- 
couraging. As intimated last week, cannerymen are becoming 
more and more convinced that the habits of the Columbia 
River species are changing, and that the fish now run much 
later in the season than in the years gone by. Not enough fish 
have been taken as yet to keep any of the canneries operating 
full time. This has proven expensive for the operators. The 
water in the river is very muddy, and this is held to be the 
reason why more fish have not shown up, by some of the fish- 
ermen and cannerymen, although most of the best informed 
incline to the view that artificial propagation is changing the 
‘habits of the fish. 


The Apex Fish Company, at Anacortes, Wash., has com- 
menced a number of improvements to its plant in that city. 
One of the improvements consists of a new railroad spur which 
will facilitate operations very materially. The company is 
also building a new commissary building. This building will 
have equipment to handle all kinds of supplies for fish traps 
and fishing crews, and will also contain a cold-storage plant 
and an ice-making machine. 


A company known as the Arctic Sea Products Company 
has been incorporated here by Bernard Nygren, H. J. Gang- 
mark, Thomas Finch, O. L. Anderson and Joseph P. Totten. 
The company is capitalized at $51,000. 


Steps are now being taken to establish a fish cannery at 
Mt. Vernon, Wash. Harry Coniff, who has been in charge of 
the Star Packing Company's plant at Warrenton, Ore., is active 
in this movement. He proposes to build and equip a cannery 
for packing greyfish. Mr. Coniff has found that he can obtain 
all the fish he needs in the vicinity of Mt. Vernon, and is 
anxious to put up a cannery at once. He proposes to operate 
the cannery with white help exclusively. 

Fruits and Vegetables.—The Chehalis, Wash., cannery 
will commence operations at once. The first product to be 
handled will be rhubarb. This plant will put up a much larger 
—o of both vegetables and fruits than ever before in its 

istory. 


Rhubarb growers report that the sale of their product in 
the usual channels, namely, fresh is much smaller this year 
than usual and that this means a larger quantity will have to 
be handled by the canneries. The light call for rhubarb is 
attributed to the higher cost of sugar. On top of this lighter 
demand is the fact that, owing to very favorable weather, the 
crop is the largest ever produced in Western Washington. On 
account of the light demand canneries in various parts of West- 
ern Washington and Oregon are starting packing rhubarb 
earlier than usual and earlier than they had intended. - 

SALMON. 


LOAD CARS MORE FULLY. 


Tri-State Packers’ Association 
Office of the Secretary. 


Princess Anne, Md., May 5, 1917. 
Dear Sir: 

At our meeting at Wilmington, May 3rd, 1917, a letter 
was received from the Superintendent of the P., B. & W. Rail- 
road Company in reference to the question of furnishing suf- 
ficient cars for transportation of canned foods which, among 
other things, embodied the following statement: 


“‘We have compiled statistics which show that there are 
one hundred and sixty-eight canneries located. at or adjacent 
to stations on the Delaware Division of the P., B. & W. Rail- 
road with a capacity of approximately 6,500,000 cases of vari- 
ous sizes per season. In checking up our past shipments, we 
find that in the shipping of these goods, they have not-averaged 
more than 750 cases, which is only approximately 50 per cent 
of the cubic capacity of the car. If it could be arranged to in- 
crease the loading of these cars so that the load would average 
1,000 cases per car, which would still be at least 25 per cent. 
under the cubic capacity of the car, we could still handle the 
shipments from this Division in at least 2,000 less cars than 
we have been compelled to use in the past.” 


It was felt that all railroads deserved the hearty co-opera- 
tion in this particular of all packers and shippers of canned 
foods, and accordingly the following resolution was unani- 
mously passed: 


“Resolved, That the communication be accepted and in- 
corporated in the minutes of this meeting, and that the secre- 
tary be instructed to forward copy of same to the presidents of 
the National Canners’ Association, the Wholesale Grocers’ As- 
sociation and the Brokers’ Agsociation, and advise them that 
it is the feeling of this Association that every effort possible 
should be made to have orders of canned foods so placed as 
to permit the loading of cars to as near their cubic capacity as 
possible, and that a copy of this resolution be forwarded to Mr. 
E. B. John, Superintendent, Delaware Division, P., B. & W. 
Railroad.”’ 


We are quite sure that the conditions described above per- 
tain to all sections in the same proportion as the one above 
referred to, and we earnestly hope that you will bring this 
matter to the attention of all packers and shippers with whom 
you have dealings and urge them to load cars to as near their 
capacity as possible and thereby relieve the threatened car 
shortage. Yours very truly, 

C. M. DASHIELL, Secretary. 
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“AMS” No. 91 LINER 


IN CONJUNCTION WITH 


No. 107-B DRYER 
| Speed: 240 Can Ends and Upward per Minute 


Liner handles round ends from 2 in. to 5 in. outside 
diameter. 

Is self contained and completely automatic throughout. 

It will line can ends for any single line of Sanitary 
Can Machinery, no matter how great the output. 

Is equipped with a Tank, holding 7% gallons of ‘‘Amscan’’ 
Sealing Fluid, which is applied under pressure from pump 
attached to frame. 

Has an automatic fluid cut-off-no smearing of ends. 


Dryer will take care of all the ends that can be fed 
into it. 


THE MAX AMS MACHINE CO., Bridgeport, Conn., U. S. A. 
| CHAS. M. AMS, President 
AGENTS:—Berger & Carter Co., San Francisco, Cal. 


W. E. Hughes & Co., London, E. C., England. 


ZASTROW'’S 


IMPROVED SQUARE OYSTER STEAM BOX 


THESE BOXES are square, so that when the square cars filled 
with oysters are run into them. they fill the Box as full as prac- 
tical, leaving very little unused space for the live steam to fill 
up. They are made of % inch plate steel. riveted together with 

inch rivets, all seams and joints are fitted and caulked care- 
fully, the frames are filled with packing and fitted with two 
swinging doors, the tracks are securely fastened to the heavy 
angles forming the corners of the Box. Every Box is furnished 
with steam pipes, safety valves, steam gauge, and all valves 
necessary. They are generally made 25 feet long, 30 inches wide 
by 31 inches high inside, to hold three 8 ft. cars, but are made 
to any desired length. 


SCHLUTTER-ZASTROW MACHINE CO. Inc. 


Successors to GEO. W. ZASTROW 
1404-1410 Thames St. Baltimore, Md. 


STICKNEY BEAN and PEA FILLER 


FOR No. 3 CANS AND UNDER 


Price - $125.00 


Capacity Daily 
10,000 to 15,000 
as per size of 
Bean, Can and 
Stud Hole 


Syrup Attachment 
Extra - $50.00 


These Machines 
are in successful 


you JAMS 
goodsthatcanflow 


by gravity and 
shaken intothecan 


HENRY R. STICKNEY 


PORTLAND, ME. 
NEW ENGLAND AGENT FOR 
SPRAGUE CANNING MACHINERY CO. 
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Continued from page 20. 

kets cannot be stacked upon each other without more or less 
cutting of the top layer of fruit, causing the juice to flow and 
to contaminate that below. The handling of fruit in baskets 
results in a loss of not less than five per cent. under the 
most favorable conditions, and under average seasonal condi- 
tions properly, may exceed ten per cent. In the purchase of 
cans a corresponding loss from carelessness in shipping would 
meet with instant protest and a customer who would deduct 
that percentage from any legitimate bill would probably have 
a case in court. A ton of tomatoes reduced to 1800 pounds 
or less, through lack of adequate protection, is just as much 
a real loss as would be the theft of a corresponding percentage 
of cases from the warehouse. The fact that it has been re- 
peated so often that the packers are accustomed to it, does 
not lessen the burden. The basket has only the advantages of 
lightness in handling, and economy in space when empty. 

The fruit should be handled promptly from the vine to the 
factory, as there is a very material loss upon standing. The 
boxes or crates should not be stacked in solid blocks, but a 
foot or more should be left between the rows for the proper 
circulation of air. The surface of all normal fruits is covered 
with micro-organisms, and the crowding of the boxes favors 
their rapid development, while ample ventilation tends to re- 
tard their growth. 

No factory is so smali that it will not pay to sort the 
fruit as a first operation. The very smail, the excessively 
large, the green and the defective fruit, should be worked sep- 
arately. One person can do this inspection to better advantage 
than the peelers, and can also do it more economically and 
with less waste. The sorting gives check upon the character 
of the delivery and upon the means of correcting it. The pack- 
er who does not know how to figure his costs will probably 
see no advantage in having one,or possibly two, persons picking 
over fruit instead of peeling, but he has probably never 
weighed stock going into the scalder, nor the waste from 
peeling tables and therefore has only an impression and not 
facts. 


Arrangement of the piping used in the home-made washer. 
The size should be not less than 144 inches. The regular machines 
built for large capacity are more economical on steam and water 
but are not adapted to such a wide range of service. 


The next step should be proper washing. This is not as 
well done as it should be in some small canneries, though it 
is perfectly feasible without the use of special apparatus. A 
good tank in which to soak the tomatoes for a short time and 
a spray on the end of a hose to rinse them after coming out of 
the tank. will suffice. A spray is almost an essential, and the 
simplest outfit consists of a tank at a height of twenty feet or 
more to give some pressure, and the necessary delivery pipe 
and nozzle. A city water supply with pressure is preferable 
whenever it can be obtained. In the event a spray cannot be 
provided, then agitating the fruit while in the soaking tank 
is the best substitute, the water being replenished by a suffi- 
cient fresh quantity to insure cleanliness. 

It is immaterial whether the scalding be done in water or 
in steam, whether the fruit be loose or in containers. It is 
material that the scalding should not be done in water which 
has become foul from previous usage. The water scalder is 
generally considered the more economical for the small fac- 
tories, but this is based upon the old practice of using the 
same water repeatedly. The kettle or tank scalder in which 
the water is changed only once in a couple of hours or at the 
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end of each half-day run, or any other type in which the water 
becomes foul, is doomed as a piece of unsanitary apparatus. 

A home-made combined spray washer and steam scalder, 
may be built after the general plan indicated in the accom- 
panying sketch (piping indicated is too small). The same ap- 
paratus may be used for washing and steaming buckets, pails, 
trays, crates, etc. A foot pressure valve to control the water 
is handy and prevents waste. 

The tabies used in the small cannery should be perfectly 
plain. The tops should be about 26 inches wide, tight, and 
slope about three-fourths of an inch from the front to the 
back. An edge board should project above the table equal 
to or greater than the slope. The object is to make all drain- 
age of juice and water toward the back of the table away from 
the peelers. It can be caught in half-barrels or conducted 
away in troughs. There should be no bins on the table, but 
each peeler should be equipped with three receptacles: one 
with the scalded tomatoes; one to receive the peeled fruit; 
and one for the waste. If the tomatoes are scalded in small 
wire baskets, these may be used for the first containers. It 
is preferable to use rather wide, shallow, fourteen- to sixteen- 
inch vessels, rather than the deep sixteen-quart pails. There 
is less mashing of fruit by the super-imposed weight and less 
drainage of juice, and an increased yield in the number of cans 
per ton. The pan or bucket system has the further advantage 
that the pans may be cleaned by rinsing each time that they 
are used, and scalded each day, and that there is a check upon 
the waste from each peeler. Moreover, it is the clean and 
economical way. The fruit should not be poured out upon the 
table, but the same should be filled directly from the pan or 
bucket. The juice from the peeled tomatoes may be used, but 
that from the first or scalded let should be discarded, as it is 
largely water from the scalder. 

The narrow tables should face each other, leaving suffi- 
cient space between for a person to carry the tomatoes to and 
from the tables and to remove the waste. Such an arrange- 
ment requires only slightly more floor space than with the 
usual double table, and insures the minimum of handiing and 
a clean floor. No table should be permanently fastened to the 
wall. The handling of the fruit from behind the peelers is 
slovenly, and is certain to get the floor in bad condition. To- 
mato peeling is not the kind of operation which can be carried 
on in a dining room, but there is little excuse for making it a 
““mussy”’ operation. 

If it be desired to use a conveyor to carry the tomatoes 
from the scalder to the tables, and the peeled stock to the 
filler, a half-inch wire cable, working in a groove, affords the 
most economical method. On either side of the cable, at a 
distance slightly greater than one-half the diameter of the pail 
or pans used, is a guide rail. A pail will ride on such a cable 
with ease and little power is necessary to operate it. Two 
cables may be used instead of one, which saves the bottoms of 
the pans from dragging. If the cable be returned over a shelf 
about 16 inches above the table, it will serve as a carrier in 
both directions. 

All tomatoes should be exhausted. It is the safe way, 
no matter what the experience of various persons may have 
been without exhausting. A low, partly filled, hot-water tank, 
or a steam box are required, and the cans should be held until 
hot. The device already shown for washing and scalding may 
be made to serve by adding a separate set of perforated steam 
pipes at the bottom, controlled by separate valves. 

The success of the agitating cooker has stimulated many 
small packers to improvise machines of their own, and to 
cause other packers to purchase machines not well suited to 
their requirements. One rule which is necessary to observe 
is that the cans must rotate not less than seven times per 
minute, and it is safer to figure on from ten to twelve rota- 
tions. If the agitation be too slow, the contents move as a 
body, and the desired effect is not accomplished. If the speed 
be increased to more than fifteen revolutions per minute, the 
fruit may be injured by softening and friction. Some bad 
losses have resulted from not knowing the lower range of 
operation. 

The small cannery depends upon substituting human labor 
for machinery to do a part of the work, and in the endeavor 
to meet competition with the latter there is always the ten- 
dency to eliminate any step, or reduce to the minimum any 
operation, which does not produce a direct result in filling the 
cans. System and cleanliness are economical assets to any 
factory, large or small, for tomatoes or any other product, and 
an absolute assential to sanitation. Very small changes in the 
order of method of doing things or in the appliances used, may 
make the difference between an ordinary and a clean place, 
and betwen a plant operated at a loss or at a profit. Some of 
the small plants may, to their advantage, change their method 
and equipment along the lines indicated, both for economi- 
cal and sanitary considerations, 
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THIS 


CAN OPENER 


DOES THE WORK 


Will remove tops from 
No. 2, No. 3 and No. 10 Cans 
Without Injuring Contents. 


A. K. ROBINS & COMPANY 


116 MARKET PLACE BALTIMORE, MARYLAND 
CANNING MACHINERY 


The wear 


of the bean on the Invincible 
grading screens, does not 
change the spacing. It does 
in other machines. Then you 
spend money for new grad- 
ing beds. 


INVINCIBLE GRAIN CLEANER COMPANY 
SILVER CREEK, N. Y. 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. 


Rates upon application. 


For Sale—Machinery. 


For Sale—Factories. 


FOR SALE.—We offer, subject to being unsold, the 
following used machinery, all in condition and ready for 
use: 


Articles Cost to Our 
. for Sale. Replace Price. 
One blower (Root). $125.00 $40.00 
One Crown Cork and Seal Hand Top- 
One electric motor, 1-8 H. P., 110 
volts, alternating current ........ 35-00 10.00 
One electric hoist, Sprague, /-ton, 
alternating current, 5 H. P., 1200 
r. p. m., voltage 200, 3 fase...... 275.00 100.00 
50.00 15.00 
One ketchup filler (Haller)......... 35.00 10.00 
One pea cleaner, Huntley-Monitor 
Two pea hullers, Sinclair-Scott, each 750.00. 100.00 
Two Renneburg pea graders, each.... 350.00 100.00 
Two pineapple slicers, Zastrow, each. 250.00 100.00 
One spinach washer, rotary, 4,000 
bushels daily washing capacity. . 200.00 50.00 
One stencil cutting machine, Bradley.. 65.00 50.00 
One well pump, 6x36 brass lines, Mc- 


Address P. O. Box 554, Baltimore, Md. 


FOR SALE—Three Peerless corn huskers; six 
Sprague corn cutting machines; one Ayars pea filler 
fitted for No. 2 sanitary cans. Address Cobb Preserving 
Co., Canandaigua, N. Y. 


FOR SALE—One Johnson (Wheeling) water can 
tester, twenty-four (24) pockets, equipped for Nos. 1, 2 
and 3; also two (2) Mitchell slitters with nineteen (19) pair 
of cutters to take 32-inch stock. In good condition. Ad- 
dress W. W. Boyer & Co., Boston St., Baltimore, Md. 


FOR SALE—Three Biakeslee can righters in good 
condition, $20 each; four Lang cap placers good as new. 
$35 each; three 18/64 sixty-inch diameter Sinclair-Scott 
pea separator screens, $35 each; five 18/64 forty-inch di- 
ameter Sinclair-Scott pea separator screens, $25 each. All 
the above screens are first class and have angle iron rims. 
Address Greenebaum Bros., Inc., Seaford, Del. 


FOR SALE—Three 40x48 open kettles. Address 
The W. C. Pressing Canning Co., Norwalk, Ohio. 


FOR SALE—One Sinclair-Scott pea separator; one 
Buffalo No. 2 blower. Apply 803 S. Clinton St., Balti- 
more, Md. 


FOR SALE—Canning Plant and Machinery: new 
plant, having been operated two seasons, located in the rich 
Ohio Valley, five miles north of this city. 

Being forced to purchase this property from Trustee, I 
offer same at a bargain price to immediate purchaser. 

Cement building, ample size, switching facilities, ideal 
location. Will sell plant as a whole, or machinery separate. 
Address Henry H. Dils, Parkersburg, West Va. 


FOR SALE—A canning plant, well situated on a 
navigable river with low rates of freight to some of the 
principal markets. Product of the cannery for the 1917 
season has been sold at remunerative prices. Acreage 
engaged ; coal already stored away and cans bought from 
reliable makers. Labor easily obtained during canning 
season. Capacity of plant about thirty thousand cases 
during season of 100 days. Manager in charge exper- 
ienced and reliable. Reason for selling—owners have 
other business. Address, “Owner,” Box A-397, care The 
Canning Trade. 


For Sale—Seeds. 


FOR SALE—About 200 bushels of Country Gentle- 
man corn seed, and 400 bushels of narrow-grain Ever- 
green seed corn, produced by the best seedsmen in the 
country. Germination ninety per cent and better. All 
orders subject to confirmation. Prices right. For par- 
ticulars address Box 103, Greenwood, Ind. 


‘ FOR SALE—Genuine pimiento seed, sweet red pepper, 
in lots of 100 lbs. to 1000 Ibs., well cleaned; for delivery 
October and November. Address Pomona Products Co., 
Pomona, Ga. 


FOR SALE—We will have a small amount of surplus 
Early Crosby sweet corn seed. Address Darting & McGav- 
ren, Glenwood, Iowa. ; 


For Sale—Miscellaneous. 


FOR SALE— Used Machinery: Rebuilt for corn, 
peas, beans and tomatoes. Boilers, engines, blowers. 
pumps, gas machines, labelers, copper jacket kettles, etc. 
Send for complete list. New repairs for Sprague model 
M. A. cutters and Hawkins cappers. Burnham cookers 
at half price. Address S. F. Sherman, Utica, N. Y. 


FOR SALE—?2,016 No. 2%, 4% inch (2 7/16 inch 
hole) cans; 2,016 caps for same; 84 two-dozen size cases 
to contain same. All in good condition; made by Amer- 
ican Can Co. Ready for immediate shipment. Address 
A-398, care The Canning Trade. 


FOR SALE—25,000 No. 2 box shooks; 25,000 No. 3 
bok shooks; 25,000 5/8 brace baskets. These goods were 
purchased before prices were advanced and we can make 


special prices on application. Address W. E. Robinson & 
Co., Belair, Md. 
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For Sale —Miscellaneous—Contd. 


FOR SALE.—About 200,000 No. 3 tomato labels; so 
cheap that you can well afford to reprint. No reasonable 
offer turned down. Address Box A396, care The Canning 
Trade. 


FOR SALE.—A small pulp outfit, including pulper 
and finisher; two 1,000-gallon tanks with quick cooking 
coils; two sanitary rotary pumps with Monel metal pip- 
ing; and one Sprague filler for No. 10 cans. All practi- 
cally new as we never started in to making pulp. Address 
The J. V. Sharp Canning Co., Williamstown, N. J. 


FOR SALE.—6,000 tomato crates; 50 bushels Ever- 
green seed corn, E. B. Clark growing; 60 bu. Stowell’s 
seed corn; one 500-gallon copper jacket kettle; lot of 
shafting, hangers, pulleys, piping, belting and chain con- 
veyors. Address, Ohio Canners’ Exchange, 401 Dis- 
patch Annex, Columbus, Ohio. 


FOR SALE—If unsold, we offer fifty bushels Ferry’s 
fancy Crosby seed corn. For prices, etc., address Box 
A-401, care The Canning Trade. 


Wanted—Miscellaneous. 


WANTED—tThree retorts, 40 x 72, with crates; one 
Merrell-Soule corn mixer; one pulp finisher; one round 
porcelain- lined tank of 150 to 200 gallons capacity; 12,- 
000 No. 10 box shooks ; 40,000 No. 2 box shooks. Address 
Ohio Canners’ Exchange, 401 Dispatch Annex, Colum- 
bus, Ohio. 


WANTED — Several second-hand small retorts, 
about 30 inches in diameter. State condition and lowest 
cash price. Address, Donald Burns, 2107 Oak St., Balti- 
more, Md. 


WANTED—One thousand pounds Pumpkin seed; 
send samples and prices. Address J. S. Morgan & Son, 
Austin, Ind. 


WANTED—One 80 to 100 gallon steam jacketed 
kettle. Address Cobb Preserving Co., Canandaigua, N. Y. 


WANTED.—Two M. & S. 4-pocket cooker fillers; 
state price and condition. Address Box A-394, care The 
Canning Trade. 


WANTED—tTwo M. & S. corn silkers; two Harris 
or Hawkins hoists; two 4-pocket M. & S. cooker-fillers 
Address Box A-386, care The Canning Trade. 


. 


WANTED—One Ayars or Sprague liquid filler. Ad- 
dress D. L. Burns, 2107 Oak St., Baltimore, Md. 


WANTED—One million good tomato plants. Give 
variety, price, location and probable date of shipment. 
Address J. S. Morgan & Son, Austin, Ind. 
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EMPLOYMENT EXCHANGE. 


Paid subscribers may use this column free, for securing 
either Positions or Help. It is conducted for the benefit of 
subscribers; we WANT you to make use of it whenever and 
as often as you wish. But advertisements will NOT be carried 
more than ONE MONTH unless special request is made. Non- 
subscribers will be charged for the use of this column. 

When answering advertisements “care The Canning 
Trade,” write only the BOX NUMBER on the envelope (in 
the lower left-hand corner); put a two-cent stamp on as usual, 
then place it in another envelope and address same to The 
Canning Trade. We will re-mail it to the advertiser. 


HELP WANTED. 


HELP WANTED—A man who thoroughly understands 
the cider, vinegar, kraut and pickle business; capable of tak- 
ing charge of the plant; prefer a man who is able to invest 
some money, providing the proposition looks good to him 
after throughly investigating. Address Box B-392, care The 
Canning Trade. 


HELP WANTED—Man who thoroughly understands Max 
Ams sanitary closing machines, to take charge of three’ ma- 
chines; good position for a steady, sober, industrious fellow; 
none others need apply. Address The Booth Packing Co., 
Wolfe St., Baltimore, Md. 5B 


HELP WANTED—Practical, competent superintendent; 
position immediately; state experience, salary desired and ref- 
erences; Western New York vegetable cannery; good location; 


_— business. Address Box B-393, care The Canning 
rade. 


HELP WANTED—Experienced help of all kinds in can 
factory. Steady work for press hands, locker attendants, test- 
er hands, header feeders. Good chance for promotion. Ad- 
dress W. W. Boyer & Co., Boston Street, Baltimore, Md. 


HELP WANTED—Experienced hand cappers and tippers 
and men familiar with operation of Sprague rotary capping 
machine. Address The Loudon Packing Co., Terre Haute, 
Ind. 4C 


HELP WANTED—Practical man as Foreman of tin can de- 
partment of condensed milk plant. Must be competent to operate 
all machinery and keep up presses and dies. Address Continental 
Condensed Milk Co., Mill Hall, Pa. 5B 


HELP WANTED—Operator on Johnson and Canco double- 
seaming machines; would prefer man familiar with the process- 


ing of fruits and vegetables. Apply “C,” P. O. Box 104, White 
Plains, Ky. 5C 


SITUATIONS WANTED. 


SITUATION WANTED—By a practical preserving man, 
thoroughly experienced in the making of Jellies, preserves, 
syrups, butters and considerable experience in canning (in 
California). Wishes to take charge of a preserving plant. Am 
a licensed engineer and capable of installing machines or 
equipping new plant. Middle West preferred. References 
are A-1, age thirty-five, married. Address Box B-388, care The 
Canning Trade. 


POSITION WANTED—By man thoroughly experienced in 
the manufacture of high-grade tomato pulp, tomato catsup, 
pork and beans, kidney beans, etc.; 12 years’ experience; 
learned the business in every detail by ten years’ experience 
with old, reliable company, noted for the high-class quality of 
its products. Address Box B-378, care The Canning Trade. 


POSITION WANTED—As Superintendent and Processor 
on peas, corn, tomatoes, peaches, apples, pumpkin, hominy, 
kraut, lima beans, red kidney beans, pork and beans with to- 
mato sauce (equal to Van Camps). Also tomato pulp. Married 
man; age 33. Do not use liquor; can furnish best of refcr- 
ences. Address Box B-373, care The Canning Trade. 


WANTED—Position as superintendent and processor, by 
one who knows how to pack and process most all kinds of fruits 
and vegetables, ribbon cane syrup, satsup and fruit butters, 
having twenty-two years of practical experience; I am also a 
first-class engineer and machinist; can build you a new plant 
or remodel your old one to the best advantage; know how to 
install and operate all kinds of machinery used in a canning 
pleat, including sanitary closing machines; am a good manager 
of help, sober and steady; can furnish good references. Ad- 
dress No. 612 East Grand River Street, Cli>ton, Mo. 2D 


CANNED FOOD PRICES 


Prices given represent the /owest figure generally quoted for lots of wholesale size, usual terms f. o. b. 


shipping station (unless otherwise noted) and subject to the customary discount for cash. 


**** Many 


canners get higher prices for their goods; some few may take less for a personal reason, but these 
prices represent the general market at this date. 


Baltimore figures corrected by these Brokers: 


(*)H. H. Taylor & Son. 
CANNED VEGETABLES 


ASPARAGUS*—(California) Balto. 
No. 2% White Mammoth..$3 25 

= “Green, 
Pas = White, Large.. 2 75 
Green, * 26 
White, Small _.. ...... 
Tips White, Sq.... 2 65 
* Green, Sq.... 2 45 
** Rod..... 16 
BAKED BEANS}-No. 1, Plain.............. Out 
* 1, In Sauce........ Out 
BEANSt No Refugee, Size 1, Whole ...... 
ay ‘* String, Standard Green 1 30 
“ Cut White Out 
White Wax Standard Out 
>. Out 
2,  Standards..... ...... 
2, Red Kidney, Stand... ...... 


BEETSt-—No. 3, Small, Whole 
Medium, 
Large, “ 


CORN{—No. 2, Std. Evgr., f.o.b. Balto. 1 65 
“Std. Ever., f. o. b. Co.... 1 65 


“Std. Shoepeg f. 0. b. Co. 1 65 
 Std.Shoepegf.o.b.Balto. 1 65 
Ex.Std.Shoepegf.o.b.Co. 1 70 
 Ex.FcyShoepegf.o.b.Co. 1 75 
Std. Maine Style Balto. 1 65 
Std.MaineStylef.o.b.Co. 1 65 
“Ex. Std. Maine Style..... 1 75 
“Fey. Mn. Style f.o.b. Bal. Out 
“Fancy f.o.b. County...... 180 
33 ** Extra Std. Western........ ..... 
Standard Western......... ...... 
** 3, Standard, Split......... 1 00 


MIXED VEGETA- } No. Kinds... 
BLES FOR SOUP{ - 6 


TUMATOES}S “ 3, 


PEAS!—No. 2 Early June 
Ex. Stand. Early Junes 1 50 


Extre Sifted............ 

Extra Fine Sifted 

190 


Early June Seconds...... Out 
No.1, Extra Sifted Out 


2 Standard..... Out 
Fancy Petit Pois........... Out 
PUMPKIN}—No. 3, Standard Les 150 
Out 


Standard. 


SPINACH{]—No. 3, Standard 


(t)Thos. J. Meehan & Co. 


(+)T, G. Cranwell & Co. 


(§)E. C. Shriner & Co. 


New York prices corrected by our special Correspondent, 


CANNED VEGETABLE PRICES—Continued. 
Balto. N.Y. 
SUCCOTASHi—No. 2, Green Beans...... Out Out 
“With Dry Beans Out Out 


Std.f.o.b. Bal. 1 474% 1 45 


“ “ Std. f.0.b.Co. 1 4742 Out 
“ “10 Std.f.o.b.Bal. Out 6 25 


“10, Std.f.o.b.Co. Out 
TOMATOES}- No. 10, Fancy, f.o.b. Bal. Out Out 
Jersey, “ Fac’y ...... Out 
Stand., ‘* Bal... 750 750 
Sand. 
“3, Sani. 5% in. cans ...... Out 
Jersey, f.o.b. Co... Out Out 


Stand., “ 29 215 


Seconds, Bal. 200 ...... 


Seconds, Bal. 160. _...... 

TOMATO PULPI-No. 10, Standard Out 

CANNED FRUITS 

APPLES—No. 3, New York 95 

| 3 75 

i“ Michigan. 90 

Out 

APPLES}!-No. 10, Maryland, f.0.b. Co... ....... 

fo). Ral. Gut ...... 

APRICOTS—No. 2%, Cala. Stand........ ...... 2 00 

BLACKBERRIES§—No. 2. Standard... Out Out 

2, Preserved...125 130 

2. InSyrup....110 _...... 


BLUEBERRIES$—No. 2. Standard...... Out 

BLUEBERRIES—No. 7 50 
2, Maine... 

CHERRIES$—No. 2, Seconds, 


Waite... 0mb 

Stand. Water... Out 

“ White “ -Syrup....... Out Out 

Ex. Preserved...... Out Out 

Red Pitted............ Out ...... 

GOOSEBERRIES§—No 2, Stand 90 Out 


PEACHES*—No. 2%, Cal. Stand. L. Cc... 1% 200 

“ 2%, “ Ex.8td.“ ..215 217% 
PEACHES{t—No. 1, Ex. Sliced Yellow Out 90 
2 Standard White..... Out 1 20 

Yellow...1 30 1 27% 
Seconds, White...... Out Out 
Yellow.... Out Out 


x No. 3, Standards, Ww hite. Out 155 
Yellow 1 7 17 
White.. Out Out 


Yellow Out Out 
Selected, Yellow..... ...... 1 60 
Seconds, White...... Out 135 


Pies Unpeeled........ 110 112% 
Out 
“4 No. 10, Unpeeled........325 327% 


“By! 
3, Seconds in Water........ ...... 


CANNED FRUIT PRICE3—Continued. 


Balto. N.Y. 
PEARSt—No. 3, Standards in Water..... Out 1 30 
Syrup... 
id Ex. “ . 150 155 
PINE- No. 2, Bahama Sliced Extra 150 150 
APPLE*- “ is Grated “ 150 155 
Sliced “ Std.140 1 40 
Grated“ “ 1 30 1 32% 
‘ 2%, Hawaii Sliced Extra 240 
“ Extrals5 200 
“Stand. 1 50 155 
Grated Extra 160 60 
“10, Shredded Syrup........5 25 525 
“10, Crushed Water......... 4% 475 
2, Eastern Pie Water....1(0 ...... 
PLUMSt—No. 
Red, 


RASPBERRIES$—No. 2, Black Water.. Out Out 


Black Syrup.. Out Out 


10, Black Water.. Out Out 


STRAW- No. 2, Ex. Stan. Syrup..... Out 1 20 


BERRIES§— “ Preserved.............. 130 13 
Extra Preserved.... Out 

Standard.............:. 10 120 

“1, Extra Preserved Out Out 


10, Standard Water...... Out Out 


CANNED FISH 
HERRING ROE*—No. 2, Standard 


LOBSTER*—*¢-lb. Flats 3 00 

1-lb. Flats 6 00 

OYSTERS§— 5-o0z. Standards 10 
4-02. 97% 

10-07. 7, 2 05 

8-07. 145 

aid 6-02. Selects Out 

SALMON—No.1, Sockeye, Tall Out 

Red Alsska, Tall...... ...... 285 

1, Pink, Tall... 185 

Columbia, Tall.. Out 

3 15 

Medium Red, Talls... ...... 23 

SHRIMP§—No. 1%, Wet Out 220 


CANNERS’ METALS 
5to1lMtons 1to4 tons 


PIG 65 00 65 00 
63 00 65 00 
PIG LEAD—Omabha or Federal... 9 92 10 00 
9x10 8x10 
SOLDER—Drop and Bar...... 40 39 3s 
Wire Coil............ 40 39 38 
Wire Segments... 40 39 38 


TIN PLATES F. O. B. MILL 
14x29, 107 lbs., Base Coke Tin Plate..................... 8 00 
14x20, 100 lbs., “* Coke Tin 


| 
| 
$Out | 
3 5 | 
Out | 
Out | | 
Out | | 
Out 
| 
Out 
Out 
Out | 
1 35 | 
Out 
Out | 
Out 
Out | 
Out 
Out | 
Out | 
| 
6 50 | 
Out 
Out 
Out | | 
Out | 
ou | 
Out | 
95 | | 
Out Out 
| 
Out | 
1 70 
Out 
1 80 | 
Out | 
95 
Out 
1 50 
1 60 
1 63 
1 8 | 
215 
Out 
Out . 
Out “ 
Out 
Out 
1 40 
3 50 | 
out 
165 185 PEARSt—No. 2, Seconds nW 
91 
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American Can Company Can Prices 


Baltimore, April 16th, 1917. 
American Can Company announces the following prices for 
Packers Cans, Bulk Carloads, f. 0. b. shipping points, effective 
April 16th, 1917, subject to its confirmation and subject to change 
without notice. 


SANITARY CANS 


No. 9 (No. 2 Diameter x 3 5-16 in. high)................ 24.75 per m 
HOLE AND CAP CANS 
Opening 
No. 2 £96: 196 23.50 per m. 
No. 2 Diameter x 4 in. high, 1% in. opening........ 23 00 per m. 
No. 9 (Diameter x 3 5-16 in. high, 14 in. opening) 22.50 per m. 
No. 3 33.25 per m. 
SOLDER HEMMED CAPS, WITH CANS 

1% in 


AMERICAN CAN COMPANY. 


Continental Can Company, Inc. 
will quote prices on Cans on 
application. 


SANITARY CANS— Official Standard Sizes 


As Brokers View The Market 


Latest information from many sections of the country 
as viewed by the leading Brokers—The canned food 
situation as IT IS—Reports mainly by wire. 

BALTIMORE, MD. 


Baltimore, Md., May 19th, 1917. 

The Government has placed a ban of the canning of soup 
for a short period, or until the shortage in tin plate is relieved. 
The Government will ask for bids shortly on 30,000 cases, ap- 
proximately, of spot tomatoes, and other canned foods for 
army and navy supplies. Other matters of importance in the 
canned foods market are pending in Washington which may 
cause a firmer market. The Convention of the National Whole- 
sale Grocers Association will be held in Chicago the week of 
June 18th, and very appropriately will be called Liberty Con- 
vention. 

Spot tomatoes were less active this week, though the vol- 
ume of sales was considered to be very fair under the prevailing 
conditions. Naturally enough, the buying was limited to actual 
requirements, all orders calling for immediate shipment. The 
holders of tomatoes are much fewer in point of number than 
usual at this time of the year and, consequently, the quotations 
are now more uniform than they have been in several months. 
Opportunity may occur to pick up a car or two of tomatoes 
at less than the asking prices, which should be immediately 
availed of. 

Future tomatoes were almost at a standstill during this 
week. The same conditions prevail now that were in evidence 
last week. The canners are not inclined to take on any more 
large orders, and the jobbers, apparently, are waiting for fur- 
ther developments. Until the tin plate situation is relieved, 
and the deliveries of empty cans and cases, as well as other 
materials, are back again to normal conditions, there will be 
no change, probably, in the market quotations. The question 
of getting farm labor and canning-house help is becoming more 
acute in this section. 


String beans are arriving slowly and the shippers of them 
are out-bidding the canners because the continued cool weather 
helps their business. It is too early yet to tell about the size 
of the crop, but the outlook is not unfavorable. Only one 
grade of the new pack is offered for immediate shipment, but 
all of the other grades will be ready shortly, and we ask for 
your specifications now. 


After two weeks’ canning of the early crop of spinach our 
packers are not able to accumulate much surplus above the 
daily sales. The crop looks good, but it is selling at such high 
prices that the cost of canning it is much higher than was ex- 
pected. Look after your Spring spinach next week. 

Kraut, hominy, lima beans and the other articles banned 
by the Government, in fact every item in the line of vegetables, 
continue to be strong, with some further advances in prices. 
The stocks, as a rule, are so very light that the quotations are 
nominal. There is little or no business doing in the general 
lines of vegetables for future delivery. 

Peaches, pears and what are left of the other fruits are 
gradually being closed out by the small daily orders for them. 
Strawberries will be ready to pack and ship early in June, fol- 
lowed by the other berries in the usual rotation. No business 
is being done in any kind of fruits for future delivery, both 
canners and jobbers preferring to await developments. 

The early pack of pineapples is now ready for prompt 
shipment, and there is an increasing demand for the different 
grades, the old pack having been sold out. Note the quota- 
tions on the last page. We ask for your order. 

Cove oysters are a shade higher in prices because of light 
stocks. THOS. J. MEEHAN & CO. 
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do this. 


NOTE—Don't forget to mail your report of spot and future sales 
to FRANK E. GORRELL, Secretary National Canners’ 
Washington, D. C., at the close of each business day; the usefulness 
and integrity of the report depends on the faithfulness with which you 


Association, 


DAILY TOMATO MARKET REPORT. 
Tomato Section National Canners’ Association. 


The association assumes no responsibility for the accuracy of 
this report beyond the compilation of the figures submitted for 
publication. 

Group A—Maryland, Delaware, Pennsylvania, West Virginia_and 
the — of Virginia known as Tidewater and East- 
ern Shore. 


Group B—New Jersey. 

Group C—New York, Connecticut and Massachusetts. 
Group D—Indiana, Ohio,, Michigan, Illinois and Wisconsin. 
Group E—Missouri, Kansas, Iowa and Minnesota. 


Group F—South-West Virginia, Tennessee, Kentucky, Arkansas, 
wr Georgia, Mississippi, Louisiana, North Carolina and 
Seuth Carolina. 
Group G—Utah, Colorado, Nebraska, Idaho, Oregon, North Dakota 
aand South Dakota. 
Group H—California. 
Buyers’ Labels are reported as B. L.; Unlabeled as U. L. 


Date No. 
of of Total Spotsor — 
Group Sale Sales Size Cases Grade Price Futures Sold 


No report issued since May 9th. 


Monday, May 14, 1917. 


A 5-10 1 2s 3000 Standard 1.15 Futures Factory 
5-11 1 1200 do 1.15 do do 
1 3s 200 do 2.10 Spots do 

7 1300 do 2.10 do Balto. 

i 5-12 1 1359 Fancy 1.65 Futures 15c. allow 
1 2s 662 do 1.25 do do 
1 3s 210 %|Extra = 1.50 do do 

H 5-4 1 2%s 250 do 1.70 Spots Factory 
1 250 Standard 1.60 do do 


GOSSIP FROM THE CANNING STATES. 


ALABAMA.—The McCalla Canning and Manufacturing 
Co., of McCalla, Jefferson county, has been incorporated. Cap- 
ital, $2,000. 

ARKANSAS.—The business men of Clarkville, Johnson 
county, are collecting a fund for the purpose of financing a 
cannery. 

CALIFORNIA.—The Farmers’ Mutual Canning and Grow- 
ing Association has been incorporated at Los Angeles. Chas. 


R. V. Hamilton, D. B. Walker and E. B. Dickson are men- 
tioned. 


DELAWARE.—It is reported that Carroll Ney will enlarge 
his Greenwood factory sufficiently to double his capacity. 

GEORGIA.—The American Canning Corporation, which 
was recently incorporated at Atlanta, is proposing to establish 
a cannery at Oglethorpe, Macon county, if the farmers in that 
county will guarantee acreage and subscribe to the stock. 
The business men of Athens are also preparing to conserve the 
food supply and one of the means proposed is a cannery. 
H. M. Stanley, Commissioner of Labor for Georgia, is sending 
out blanks to canners and others indirectly connected with the 
conservation of food, asking for information as to the probable 
output this season, how much acreage will be available, the 
probable demand, and other pertinent questions, and the in- 
formation will be compiled and given to the public shortly. 

INDIANA.—It is reported that Whiteland, Johnson coun- 
ty, will have a cannery, backed by Wilson Bros. & Co. This 
latter is probably Wilson & Co., of Chicago, as the report refers 
to them as the third largest concern in the country.——C. E. 
Hayes and others will operate a cannery at Washington, Da- 


viess county. Considerable tomato acreage has been con- 
tracted. 


IOWA.—A small cannery is to be established at Sunny- 
side, Harrison county, to pack various vegetables, small fruits 
and do pickling. The plant of the Merrill Canning Co., at 
Harlan, destroyed by fire recently, damaging the factory to the 
extent of about $15,000. The Atlanta Canning Co., at At- 
lanta, will pack pumpkin this season. Zeigler Bros. Can- 
ning Co., home office at Muscatine, are reported to have com- 


pleted plans for the building of a branch factory at Columbus 
Junction. 


KANSAS. C. L. Elliott and J. L. Hersch are preparing 
to build a cannery at Garfield Place, a small town to the north 
of Topeka; it will be only a small one. ' 

-KENTUCKY.—The Mullen-Blackledge-Nellis Co., of Ef- 
fingham, Ill., are building a branch factory at Paducah; toma- 
toes will be the principal article packed, and catsup made. 
A concern known as the Happy Hollow Canning Co., will oper- 


ate a small factory at Loretto; Geo. R. Burks, of Lebanon. is 
interested. 


MAINE.—The Medomak Canning Co., of New Rockland, 
is a new concern, that proposes to pack corn and other vege- 
tables. 

MARYLAND.—The Williamsport Canning Co., of Wil- 
liamsport, advise that they have sold their plant at that place 
and the office is now located at Smithsburg, Md. 

MINNESOTA.—Mr. Leo Jensen is the manager of the 
Lanesboro Canning Co. this season; the factory is at Lanes- 
boro and considerable acreage has been booked so far. The 
proposed factory for Mankato will not be completed this sea- 


son; it was to be backed by a prominent New York State con- 
cern. 


MICHIGAN.—The H. N. Weller Co., of Toledo, Ohio, will 


build a factory at Almont, according to report. The big 
new plant of the Godfrey Packing Co., at Benton Harbor, is 
nearly completed; it will be one of the best modern plants 
anywhere. 

MISSISSIPPI.—The Deblieux & Mays Co., of New Orleans, 
have purchased a site at Brookhaven and will erect a factory. 
The Mclinniss Canning Co., at Hattiesburg, are building 
an addition to their plant that doubles its capacity; this is 
principally for the handling of sweet potatoes. 


Baltimore’s freight congestion continues unabated and, 
unless an improvement soon comes about, the entire business 
interests of the city will be adversely affected. 


Every owner of less than carload freight should consider 
it a patriotic duty to remove this immediately on arrival in the 
city, regardless of the freight house or wharf where unloaded. 

If shipments are to go into storage a week, month or 
longer, advance information to this effect should be sent to the 
receiving railroad, so that arrangements can be made accord- 
ingly. 


Know How to Can—Dr. Alsberg told you that the day 
of guess work had passed, and that now the canner must work 
on certain definite lines. ‘‘A Complete Course in Canning” 
furnishes this reliable information. No cannery is complete 


without this reference library. Published by The Canning 
Trade Price $5.00. 
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Install a “RIGHT SYSTEM”? Scalider and Washer 


It 
Increases 
Profits 


It 
Prevents 
Waste 


No Dumping After Scalding 
Better Yields Better Quality 


Process Patented hy THE RIGHT SYSTEM, Inc., Manufacturers, Aberdeen, Maryland 


GUARANTEED MACHINERY 


FOR 


CANNERS AND PRESERVERS 


Awarded Gold and Silver Medals at Panama-Pacific Exposition 


If it is the best——we sell it. 


SPRAGUE CANNING MACHINERY COMPANY 


44 MARKET PLACE 222 N. WABASH AVE. 
BALTIMORE CHICAGO 


Peas, Beans, Corn, Tomato, 
Cabbage, Cauliflower, Cucumber= 
Chicago Pickle. Onion=White Pickling 


SEED Co, 


WHOLESALE SEED GROWERS 


GENERAL OFFICES 
226-228-230 WEST KINZIE. STREET 


CHICAGO 


| | 
| 
| | 
| 
| 


WHERE TO BUY 


MACHINERY and SUPPLIES 


Air Pumps. 
Max Ams Machine Co., Bridgeport, Conn. 


Books on Canning, Preserving, Etc. 


“A Complete Course in Canning,” $5.00. 
“How to Buy and Sell Canned Fests. 


“History of Canning Industry,” $1.00. 
“1917 Almanac of the Canning Trade,” 


$1.00. Address The Canning Trade, 
Baltimore, Md. 


_ Bottle Capping, Corking, Filling Machines. 
Max Ams Machine Co., Bridgeport, Conn. 
20th Century Mchy. Co., Milwakee, Wis. 

Bottle Labeling Machines. 
Economic Machinery Co., Worcester, Mass 


Boxes and Box Shooks. 
Baltimore Box und Shook Co., Baltimore. 
Canton Box Co., Baltimore. Md. 
H. D. Dreyer & Co., Baltimore, Md. 


Boxing Machines. 
Fred H Knapp Co., Baltimore, Md. 


Brokers, 
Crary Brokerage Co., Waukesha, Wis. 
Forest Clty Brokerage Co., Rockford, Ill. 
Harry C Gilbert Co., ‘Indianapolis, Ind. 
Louis Hilfer Co., Chicago, St. Louis. 
Seggerman Bros., New York City. 
Salinger Brokeiage Co., St. Louis. 


Cans and Solder Hemmed Caps. 

American Can Co., New York, Baltimore, 
Chicago, San Francisco. 

Atlantic Can Co., Baltimore. 

W. W. Boyer & Co., Baltimore. 

Boyle Can Co., Baltimore. 

Continental Can Co., Syracuse, Chicago, 
Baltimore. 

Johnson-Morse Can Co., Wheeling, W Va. 

Phelps Can Co., Baltimore, Md. 

Southern Can Co., Baltimore. 


Can Making Machi y—Sanitary and Reg- 

ular. 

Max Ams Machine Co., enepegert. Conn. 

E. W. Bliss Co., Brooklyn, 

J. Judge, San Francisco. 
J. Lewis, Middleport, N. Y. 

R. Mitchell Co., Baltimore. 

Stevenson & Co., Baitimore. 

Torris Wold & Co., Chicago, Ill. 


Can Washing Machine. 
Morral Bros., Morral, Ohio. 
A. K. Robi ns & Co., ‘Baltimore, Md. 
Sprague Canning Machinery Co., Chicago. 


Capping Machines, Power and Hand. 
Max Ams Machine Co., Bridgeport, Conn. 
Ayars Machine Co., Saie em, N. 
A. K. Robins & Co., Baltimore, Md. 
Sprague Canning Machinery Co., Chicago. 


Capping Steels. 
Max Ams Machine Co., Bridgeport, Conn. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins. & Co., Baltimore, Md. 
Schlutter-Zastrow Mach. Co., Baltimore 
Sinclair Scott Co., Baltimore, Md. 
Stevenson & Co., Baltimore. 
H. R. Stickney, Portland, Maine. 


Catsup Machines. 
Huntley Mfg. Co., Silver Creek, N. Y. 
S. O. Randall's Son, Baltimore 
‘Sinclair Scott Co., Baltimore, Md. 
Sprague Canning "Machine Co., Chicago. 
20th Century Mchy. Co., Milwaukee. 


Cleaning Powders 
J. B. Ford Co., Wyandotte, Mich. 


Consulting Experts. 
W. L. Hinchman, Haddonfield, N. J. 


Continuous Agitation Cookers. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Huntley Mfg. Co., Silver Creek, N. Y. 
S. O. Randall’s Son, Baltimore. 

A. K. Robins & Co., Baltimore, Md. 
Sprague Cenning Machinery Co.. Chicago. 


Conveyors—All Kinds 
Mathews ‘Gravity Carrier Co., Elwood, City, Pa. 
Corn Cookers, Fillers and Mixers. 


Ayars Machine Co., Salem, N. J. 
Morral Bros., Morral, O. 

A. K. Robins & Co.. Baltimore, Md. 
Sprague Canning Machinery Co., Chicago. 


Corn Huskers, 
Invincible Grain Cleaner Co., 


Silver Creek, N. Y. 
Huntley Mfg. Co., Silver Creek, N. 
Morral Bros., Morral, 
S. O. Randall’s Son, Baltimore 


Cranes and Carrying Machines. 

Carrier Co. Elwood City, Pa. 

K. Robins & Co., Baltimore, Md. 

Schlatter Zastrow Mach, Co., Baltimore 

Sinclair Scott Co., Baltimore, 

Sprague Canning "Machine Co., Chicago. 
Crates (Iron Process) 

Morral Bros., Morral, O. 

Edw. Renneburg & Sons Co., Baltimore. 

Schlutter-Zastrow Mach. Co., Baltimore 
Directory of Canners, 

Nat, Canners Assn., Washington, D. C. 
Electric Machinery. 

General Electric Co., Schenectady, N. Y. 
ete, 

Edw. Renneburg & Sons Co., Baltimore. 

A. K. Robins & Co., Baltimore, Md. 
Exhaust Boxes (Steam, Continuous). 

Ayars Machine Co., eaten. N. J. 

S. O. Randall’s Son, Baltimor 

Sprague Canning Machine Co., Chicago. 


Filling Machines—All Kinds. 
Anderson-Barngrover Mfg. Co. San Jose, California 
Ayars Machine Co., e J. 
Huntley Mfg. Co., Silver Creek, N. Y. 

A. K. Robins & Co., Baltimore, Md. 

S. O. Randall's Son, Baltimore 

Sinclair Scott Co., Baltimore, Md. 
Sprague Canning Machinery Co., Chicago. 
Henry R. Stickney, Portland, Maine. 
20th Century Mchy. Co., Milwakee, Wis. 


Flux 

Grasselli Chemical Co., Cleveland, O. 

Gears, Silen 

General Electric Co., Schenectady, N. Y. 
Insurance, 

Canners Exchange, Chicago. 

(Lansing B. Warner, Manager.) 


Kettles, Process and Jacketed. 


Edw. Renneburg & Sons Co., Baltimore. 

A. K. Rebins & Co., mesimere, Md. 

Schlutter-Zastrow Mach. Co., Baltimore 

Sinclair Scott Co., Baltimore, d. 

Sprague Canning Machinery Co., Chicago. 

Universal Engineering Co., San Francisco, Cal. 
Labels, 

R. J. Kittredge & Co., Saianee. 

Stecher Litho Co., Rocheste: 


Labeling Machines. 
Economic Machinery Co., Worcester, 
Fred H. Oo. 
Morral Bros., Morral, O. 
Lacquer. 
John G. Maiers’ Sons, Baltimore. 
Seely Bros., Blaine, Wash. 
Lacquering Machines. 


Seely Bros., Blaine, 
Meters-Flow, Steam d Gas. 
General Electric "Schenectady, 


Nailing Machines, 
E. J. Judge, San Francisco. 
Oyster Machinery. 


Edw. Renneburg & Sons Co., Baltimore. 
Schlutter-Zastrow Mach. Co., Baltimore 


Paring Machines, Apples, etc. 


E. J. Lewis, Middleport, N. Y. 
Sinclair Scott Co., ltimore, Md. 


Paste. 


Fred H. Knapp Co., Baltimore. 
E. J. Judge, San Francisco. 


Pea Cleaners. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Invincible Grain Cleaner ©o., 


Silver, Creek, N. Y. 
E. J. Judge, San Francisco. 


Pea Machinery. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Invincible Grain Cleaner Co. 
Silver Creek, N. Y. 
8. O. Randall's Son, Baltimore 
Sprague Canning Machinery Co., Chicago. 
20th Century Mchy. Co., Milwakee, Wis. 


Pea Separators or Graders. 

Huntley Mfg. Co., Silver Creek, N. Y. 
Invincible Grain Cleaner Co., 

Silver Creek, N. i 
mee, Renneburg & Sons Co., Baltimore. 

Kk, Robins & Co., Baltimore, Md. 

Sinclais Scott Co., Baltimore. 
Sprague Canning Machinery Co.. Chicago. 


Peeling Tables—Tomatoes, 
Ayars Machine Co., Salem a. 
Huntley Mfg. Co., Silver 
S. O. Randall’s Son, ‘Baltimore 
Sprague Canning Machinery Co.. Chicago. 
Pineapple Machinery. 
Judge, San Francisco. 
Lewis, Middleport, N. Y. 
Po R. Mitchell Co., Baltimore, 
A. K, Robins & Co., Baltimore, Md. 
Schlutter-Zastrow Machine Co., Balto. 
Sinclair Scott Co., Baltimore. 
Stevenson & Co., Baltimore. 
Pulp Machines, 
Sinclair Scott Co., Baltimore. 
Sprague Canning Machinery Co.. Chicago. 
20th Century Mchy. Co., Milwaukee. 
Pump—refuse skins, etc. 
A. K, Robins & Co., Baltimore, Md. 


Salt 

Colonial Salt Co., Akron, 0 —Chicago 

Diamond Crystal Salt Co., St. Clair’ Mich. 
Sanitary Cans and Closing Machines. 

American Can Co., New York, Baltimore, 

Chicago, San Francisco. 

Atlantic Can Co., Baltimore. 

Boyle Can Co., Baltimore, 

W. W. Boyer & Co., Baltimore, 


Continental Can Co., Syracuse, Chicago, 
Baltimore. 


Johnson-Morse Can Co., Wheeling, W Va. 
Phelps Can Co., Baltimore, Md. 
Sanitary Can'Co., New York Cit 
(indiana olis, 
Southern Can i Baltimore. 
Sanitary Can Making Machinery. 
See “Can Making Machinery.” 
Sanitary Cleaner and Cleanser 
J. B. Ford Co., Wyandotte, Mich. 
Seeds. 
Leonard Seed Co., Chicago., Ill. 
Sieves and Screens, 
Huntley Mfg. Co., Silver 
Sinclair Scott Co., Baltimore 
Sealder, Tomato, etc, 
Anderson-Barngrover fan Jose, California 
Ayars Machine Co., Salem, N. J 
Huntley Mfg. Co., Silver Creek, N. z. 
S. O. Randall’s Son, ‘Baltimore 
The Right S\stem, Inc., Aberdeen, Md. 
re Renneburg & Sons Co., Baltimore. 
K. Robins & Co., Baltimore, Md, 
at. Canning Machinery Co., Chicago. 
Solder Cap Hemming Machines. 
Torris Wold Co., Chicago. 
Storage Warehouses, 
Brokers Office and Warehouse Co., 
Kansas City, Mo. 
String Bean Machinery. 


Huntley Mfg. Co., Silver Creek, N. Y. 
Invincible Grain Cleaner Co., 


Silver Creek, N. Y. 
E. J. Lewis, Middleport, N. Y. 


Sprague Canning dine Co.. Chicago 


Sugar. 

American Sugar Refining Co., New York City. 
Syrupers (Automatic). 

Anderson-Barngrover Mfg. Co. San Jose, California 

Ayars Machine Co., Salem, N. J. 

E. J»Judge, San Francisco. 

S. O. Randall’s Son, Baltimore 

Sprague Canning Machinery Co.. Chicago. 

20th Century Mchy. Co., Milwakee, Wis. 
Tin Plate. 

American Sheet & Tin Plate Co., 

Pitt tsburgh, Pa. 

Tomato Plants 

James Johnsy ille, Pa. 
Turbines—Steam, 

General Electric Co., Schenectady, N. Y. 
Washers—Fruits and 

Ayars Machine Co., Salem, N. J. 

Huntley Mfg. Co., Silver Gack, N. Y. 
Wipers, Can. 


Ayars Machine Co., fajom: N. J. 
Morral Bros., Morral, O. 
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THE CANNING TRADE 


Your requirements are 


Accurate and Uniform Labeling 


and to give you practical and satisfactory results they must 
be furnished by a labeler that is of durable construction, that 
can be easily cared for and that will stand up and operate 
under the strain of your short, swift bottling season. This 
year you can count on all these points from 


World Labeler, Improved 


because our designers have made a special study of your work 
and developed a catsup wiper mechanism operating on a 
positive mechanicai principal. This properly designed wiper 
together with our reputation for building machines that stand 
the pace, make it possible for you to be sure in advance of an 
_entire absence of trouble for the canning season so far as 
labeling is concerned. 


Let us Talk this over by Mail Now Then Both of Us will he ready when the Rush Comes. 
World Labeler, Improved 


ECONOMIC MACHINERY CO., Worcester, Mass. 


THE RUST PROOF CAN 


WRITE us for a SAMPLE and we will mail you a HANDSOME the trade WANTS. _A BRILLIANT LACQUERED RUST PROOF CAN. 
ot thn ING EASY. The MACHINE that is used by many of ‘the 
prominent canners in the UNITED STATES 
dad immediately ATTRACTS COLOR The BENEFITS of this process are worth ten its 
and immediately i 
THIS is the COMBINATION that the trade APPROVES and is what Se 


The Hughlett Can Lacquering Machine in Operation 


SHOWING HOW THE WORK IS DONE 


SEELY BROS. Sole Manufactures Blaine, Wash., U. S. A. 
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CHICAGO CANONSBURG BALTIMORE NEW YORK SYRACUSE 


CONTINENTAL CAN CoO,, Inc. 


TO THE CANNING TRADE: 


We have five of the largest and best equipped 
Can Factories in America, making all types of cans 
for canning house purposes; including hole-and-cap 
cans, with solder hemmed caps, and open-top (or 
sanitary) cans, which we sell in conjunction with 
our famous Continental Closing Machines. 


Our Cans and Closing Machines are without 
exception the best in the country; our shipping 
facilities are unexcelled, and the personal attention 
we give to each and every order, makes our service 
to our customers unique in its efficiency. 


The factory nearest you will give you any 
information you require—write us. 


CONTINENTAL CAN COMPANY, Inc. 


Thos. G. Cranwell, President. 
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